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THE  MEW  POTATO-  PROBLEM"-  : 

Here's  more  about  the  potato  situation,  following  through  on  that  important 
news  we  sent  you  in  last  weekTs  RADIO  ROUND-UPy    Maybe  you've  "been  wondering  what's 
behind  this  sudden  request  that  you  promote  potatoes  in  a  big  way,  after  we've  been 
telling  you  for  some  time  that  you  should  reconcile  your  listeners  to  their  absence 
from  the  dinner  table.    Well,  the  potatoes  have  been  right  there  in  the  ground, 
growing  steadily  all  through  the  spring,  you  know,  though  that  early  cold  weather 
held  them  back.    When  summer  arrived  with  a  vengeance ,  however,  the  potatoes  sudden! 
came  of  age,  so  to  speak.    All  the  Important  potato-producing  areas  began  shipping 
the  spuds  to  market... and  the  first  thing  we  knew  there- were  plenty  of  potatoes] 

Eat  Potatoes  Now  To  Save  Them 

'    These  new  potatoes,  with  their  thin  skins,  are  much  more  delicate  than  the  late 
potatoes,  and  they  don't  take  well  to  storing.    They're  delicious  eating,  however, 
.and  should  be  very  welcome  addit^^s,  to  the  menu,  since  their  absence  must  have  made 
many  a  heart  grow  fonder.    These  potatoes  will  be  in  heavy  supply,  throughout  the 
month  of  July,  it's  believed.    The  late  summer  andi fall  will  bring  different  var- 
ieties of  potatoes  which  are  not  so'  perishable  * .  .; but  •  the  '  abundant  supplies  of  new 
potatoes  on  the  market  now-must  be  consumed  immediately,  or  they  will  go  to  waste. 
Tell  the  victory  garden  potato  producers  not -to  be  in  a  hurry  about  digging  up  those 
new  little  spuds  to  show  them  off  to  the  neighbors.  "  -Let- "them  stay  in  the  ground  and 
mature,  while  everybody  eats  the  commercial  supplies  to  save  'emj 

Potatoes  Are  of  Importance  Nutritionally 

Unfortunately,  a  great  deal  of  emphasis  is  laid  on  the  fattening  qualities  of 
potatoes,-' and  not  enough  on  their  nutritive  value.    While  it  's  true  that  they  do 
contain  a  larger  proportion  of  calories  than  many  vegetables  and  fruits,  they  are 
far  below  such  foods  as  candy,  cake,  ice  cream  and  rich  desserts  in  their  caloric 
value.    Eaten  in  moderation,  potatoes  needn't  cause  much  worry  about  the  waistline. 
Vitamin -€  Is  among  the  valuable  nutrients  found-in  potatoes. . .they  also  contain 
thiamine,  ii*on  and  protein.    And  don't  forget  to  urge -your  listeners  to  cook  potatoe' 
tfith  their  brown . jackets  on,  because  the  riche*t  supply;  of  vitamins  and  minerals  is 
found  right  under,  the  skin.  (more) 
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Food  Plans  Must  be  Flexible 


In  talking  to  your  listeners  about  this  change  in  the  potato  supply  picture, 
point  out  to  them  that  here's  an  example  of  the  flexible  food  plans  all  of  us  must 
make  during  wartime.    We  must  be  ready  to  take  advantage  -of  any  food  made  more 
plentiful  by  favorable  weather,  and  equally  ready  to  go  easy  on  scarce  foods.    Here 1 r 
an  instance  of  the  response  of  the  farmer  to  the  War  Food  Administration's  call  for 
more  potatoes ., .we  consumers  now  must  do  our  part... and  it  shouldn't  be  hardJ 

BUTTER  AND  CHEESE  CONSERVATION 


Now  that  butter  and  cheese  are  worth  points  as  well  as  pennies,  it's  essential 
for  all  of  us  to  know  the  facts  about  conservation  of  these  important  foods.  The 
War  Food  Administration  is  urging  homemakers  to  prevent  waste  by  storing  them  proper* 
in  the  home. 

Butter 


Keep  butter  in  its  original  wrapper  and  carton,  as  these  will  protect  it  agains- 
"foreign"  flavors  present  in  the  refrigerator.     If  it  is  to  be  kept  for  long  periods, 
it  should  be  stored  at  temperatures  of  from  zero  to  -20  degrees  Fahrenheit.     If  re- 
frigeration is  not  available  for  storing  butter,  it  should  be  salted  heavily,  -and 
immersed  in  a  brine  solution,  a.t  as  low  a  temperature  as  possible. 

Cheese  ■  •  >. 

To  keep  cheese  satisfactorily , *ref rigeration  is  required. .. temperatures  from 
32  to  5C  degrees  are  best.     To"preVent  its  drying  out,  wrap  it  in  a  moist  cloth  and 
then  in  moisture-proof  paper,  Such  as  waxed  paper.    Do  not  pla.ce  cheese  too  close  tc 
the  coils  in  a  refrigerator,  as  it  will  not  stand  freezing.    Keeping  it  a.t  a  low 
temperature  will  prevent  mold  growth,  but  if  any  mold  has  formed,  wipe  it  off  before 
storing,  to  prevent  its  penetration  into  the  body  of  the  cheese. 

•     •  THE  GROCER  GOES  TO  WAR 

And  so  does  his  clerk, ' and  his  delivery  boy,  and  his  porter ...  they 're  represerr 
ed  in  the  grocery  store  by  new' stars  on  the  service  f  lag. .  .and  they 've  brought  a,bou. 
the  number  one  problem  in  the  grocery  business  today.    That's  the- manpower  shortage,- 
which  the  industry  is  trying  to  meet  with  womanpower,  as  you've  doubtless  noticed. 
The  employment  of  women  in  retail  groceries  has  been  stepped  up:  from  a  pre-wa,r  level  j 
of  about  one-fifth  to  nearly  one-half.    Even  in  the  wholesale  food-  trade,  there-has 
been  an  inqrea.se  in  the  employment  of  women  of  from  about  lk  percent  to  more  than  2 
percent.    To  meet  the  shortage  of  help,  more  stores  than  ever  before  have  turned  to .. 
customer  self-service.     Cuts  have  been  made  in  delivery  service,  store  demonstratio. 
have  been  reduced,  and  advertising  promotions  curtailed. 

Rationing  Increases  Grocer's  Work 

I 

How  many  people,  standing  in-line  at  the  grocery  store  these  busy  days,  think 
what  a  headache- rationing  is  for  the  grocer?    He  and  his  employees  now  have 'many- 
added  jobs... they'  really' carry  much  of  the  burden  of  educating  their  customers,  abbu  I 
rationing.    They  have  xo  keep  in  mind  not  only  the  long  list  of  prices  and  .sizes 
they've  always  had  to  remember,  but  must  be  Familiar  with  point  values,  and.be  able 
to  tell  their  customers  the  expiration  dates  of  the  various  stamps.     In  certain 
types  of  stores,  where  only  3  or  U  minutes  were  formerly  reauired  to  handle  custom- 
ers' purchases,  it  now  takes  from  9  to  11  minutes.  (more) 


Customer  Must ' C6operate  With  Grocer 

Customers  can1  -c appelate  "by  informing  themselves  oil  point-.. values  of  the  fatibnld 
foods  which  they  buy  most  'oft'eta;  ."".perhaps  noting  them  on*  thai-grocery  list  as  they  go 
along.     Also,  it  will  help  to  have  the  ration  books  out  'fend:  -r-eady  to  \ise  when' the 
ahecker  finishes  totalling  up  the  points.    Standing  in  line  is  tiresome .. .we  all 
admit  that,.. but  standing  "behind  the  counter  is  no  picnic  either.    Why  not  tell  your" 
listeners' about  some  of  the  grocers'  difficulties?    We 1  re  allcworking  together  to 
neW  wartime  problems ,.,  and  a  "better  understanding  of  the  other  fellow's  worries  may 
ceep  us  from  over-estimating  the  importance  of  our  own.  <'■'••• 

NEWS  ABOUT  THE  COMHERC I AL  •  GARDENS 


Here's  general  news  about'  commercial,  truck  'Crops,  as  of.  June  15,  based  on  a 
report  from  the  Bureau  of  Agricultural  Economics.     Cdndrtions; affecting  the  develop- 
nent  of  vegetables  and  fruit  in  all  parts  of  the  country  were  more  favorable  during 
the  first  half  of  June  than  in  May,  and- most  crops  made  good  progress  during  that 
Period.    Weeds  are  causing  considerable  trouble  in  many  northern  sections,  however, 
pe'cause  growers  have  been  unable  to  cultivate,  crops  properly. 

The  harvesting  o,f  early  crops  im  .the  .South"  and 'West?,  is  drawing  to  a  close;  The 
Large  consuming  centers  are  receiving  many  more1  "fresh -vegetables  from  nearby  areas, 
and  these  will  furnish  most  of  the  supplies  during  :the  •  summer  months.  ";  • 

In  Virginia,  Maryland  and  Delaware,  crop.st  gene' rally; -made  rapid  growth  under 
favorable  conditions.  ..'f :-- ~*-\-. 

In  the  North  Atlantic  States  rapid  progress  was  mo.de,  especially  during  the 
second  week  of  June.    Excessive  weed  growth  may  mean  abandonment  of  some  acreage  of 
root  crops,  however...   In  the  East  North  Central  States,  much  the  same  conditions 
will  he  found,  with  the  season  running. ahout  two  weeks  behind  schedule. 

Conditions  in  the  West  are  good,  for. .the.  most  part,  although  cool  weather  had 
retarded  growth  of  crops  to  some  extent* j .  V  ~      /•  .   •  -.  :  ....... 

v  '  '  WHEN  A  SANDWICH,-  BECOMES  A  SABOTEUR '        ':        '  "; '  ' 

Here's  a-.warnin^ 
mixtures  for  sandwich 
unless  such  mixtures 

a  warm  office  or  war- ..plant ,  conditions  are  just  right- "f or  .the^deye  1.9pm en t  of  the 
bacteria  that  cause,, fppd  pousohihg,/  ^Chesg  days,  when  homemakers  are  packing  lunch 
Coxes  for  various  .member's  of  the  family;,-,  particular  care  ■must?  he  .taken  not  to  include 
anything  that  won't  stay  fresh  without  .refrigeration;' '  If  there.' s  any  doubt  at  all 
about  this,  it'  s< much  safer  to  use  the  meat  plain,' 'and  to  paok  a  plain  hard-cooked 
;gg.  rather  than,,  tj^make  a'"  'salad  out  oft  either  or  both. 

:  "  -'I &yv.h::    •  ....     '.'''■"     f         -v  •.  ■  .,'V„ 
;■].,..'     ■  '?'■  '"  J •'      •  '•'••: :  i -PXANN I NG . THE'  FADE' "-GARDEN  . .  ■  • ;  " 

■'.*■•.,•        ■ ,  .\t.. '  '    1   '■  -         :     i       '[  ' . :',:':  -      •'  -    r?'-  -• 

The  victory  garden  specialists  of  U$D£"  r ecommerid-'- tha.f  .-ypu  tell  your  listeners 
-low  is  the  time  for  '  th"em  ;  to"' begin  planning.,  the'  fall-'"  garden  f-..  which  can  be  planted 
■'here  the  early  spring  vegetables  are  now  .bowing  but'-'-o-f  -the  .-scene.     Tuey  recommend 
/all  lettuce,-  .onions,  snap  beans,  kale,  spinach,"  co'l^M^ts',  (.-in.  the  South),  late 
3abbe,ge ,  and  the  .roplj'  vege  tables  ,■' -.such  a&.  car,rots ,  turnips,  rutabagas  and  beets. 

'■'  "'      -         ,.(smore)  '  <*-'r*"T-'*'J  :-  :S...-,:-:  ... 


Henember,  if  there  are  more  of  the  root  vegetables  than  the  .family  can  eat,  these  ^ 
are  easy  crops  to  store.    Farmers'  Bulletin  No.  1939  cm  Storage,  gives  much  helpful- - 
information  about  storing  vegetables,  and  contains  a.  special  section  directed  to 
city  gardeners.  •     •••*•**'  "       .  .   ',,  . 

Here's  a  hint  you  may  like  to  pass  on  to  your  gardening  .listeners.    Moisture-  - 
is  essential  if  the  fall  garden,  is  to  be  successful,  and  one  way  of  assuring  it  is  . 
to  make  a  little  trench  where  the  row  is  to  be  and  let  the  hose  run  in  it  for  a  . 
while,  until  the  earth  is  well  soaked.    After  the  ground  has -dried  a  little,  plant.-  '; 
the  seeds,  cover  them  lightly  with  sandy  soil,  leaf "mold. .. or  with  plain  sand  if 
neither  of  the  others  is  available.    Place  a  board  over  the  top  to  keep  in  the 
moisture;  then,  as  soon  ps  the  seedlings  begin  to  come  up,  remove  the  board  so  that 
it  won't  damage  them.     The  length  of  time  to  leave' the  board  down  will  depend  on  the 
time  required  for  the  different  seeds  to  germinate,  . 

MOKE  TUNA  FOR  CONSUMERS  >; 

As  you  have  doubtless  heard,  there's  to  be  more^canned  tuna  for  civilian  con- 
sumers from  how -on.     The  War  Food  Administration  has ' announced  that  the  entire  pro- 
duction of  canned,  tuna  and  tuna.-like  fishes  packed  after  June  27  will  be  available- 
for  civilian  consumption. . .which  means  an  increase  of  about  25  million  pounds  from 
the  I9U3  pack  for  the  folks  at  home.    Under  Food  Distribution  Order  kk,  60  percent  •;- 
of  the  canned  tuna,  bonita  and  yellowtail  was  reserved,    No  change  has  been  made  in 
the  government  reservations  of  other  leading  varieties  of  canned  fish,  such  as 
salmon,  sardines,  mackerel  and  shrimp.  '  ..  •. 

HEW  POINT  VALUES  '.;'T' 

The  new  point  value  lists  of  rationed  foods,  announced  Friday,  are  a  combina- 
tion of  good,  and  bad  news  for  consumers.    Let's  consider  the  red  stamp  foods  first. 
It's  good  news  that  margarine  and  lard  are  reduced  one  point  a  pound,  and  that 
processed  butter  is  listed  for  the  first  time  at  four  points  a  pound,  against^the 
eight  points  for  regular  butter. 

Then  there's  cheese,  which  fits  into  summertime  meals  so  well.     Soth  Group  2 
and  Group  3  show  a  reduction  of  one  point  a  pound.     That. means  we'll  give  only  2 
points  per  pound  instead  of  3i  for  cream,  neuf  chat  el, -and  creamed  cottage  cheese..,, 
All  the  other  rationed  cheese,  except  cheddar,  are  now  5  points  instead  of  6. 
Cheddar  remains  at  8  points,  ■••  w»" 

Canned  fish  is  up  U  points,  and  is  listed  at  12- points  a  pound,  except  for 
oysters. ,.  they '  re  up  to  5  points'- instead  of  3«'  More'  fresh  fish  is  available  during 
the  summer,  however,  so  this  should  not  be  a  real  hardship. 

host  beef  cuts  are  up  one  point;  only 'two  were'  advanced  two  points.     OPA  stater 
that  the  civilian  supply  picture  for  July  leaves  no  alternative  but  to  discourage 
beef  consumption  even  further  by  these  increases.     They  point  out  that  the  amount 
available  for  civilians  during  July  is  estimated  at  about  g  or  9  percent  under  June 
which  had  a  supply  running  fully  10  percent  under  original  estimates.     They  state 
further  that  beef  production  has  been  subjected,  to'-.  ■«  eve  re  dislocations.     The  total 
cattle  on  hand  are  now  at  a  record  high,  but  the  number  of  live  cattle  coming  into 
the  markets  has  declined  sharply. 

Pork  supplies  during  July  are  expected  to  be 'much  larger  than  beef.     The  con,-  . 
sumption  of  pork  is  being  encouraged  through  the-  continuation  of  relatively  low 
point  values  on  many  cuts,  '         ,  , 

"  (more') 


Now  for  the  blue  stamp  foods... the  processed  foods.     Seventeen  changes  are 
announced  on  the  new  list,  also  effective  July  h.    Twelve  increases  and  5  decreases 
will  be  noted.    The  reductions  all  are  in  the  canned  or  bottled  vegetables,  namely i 
fresh  shelled  beans,  green  or  wax  beans,  tomato  pulp  or  puree,  tomato  sauces  con- 
taining over  5  percent  dry  tomato  solids,  and  tomato  sauce  in  combination  packages 
with  cheese.     Seven  vegetable  items  and  five  fruits  are  advanced,  namely:  apples, 
apricots,  fruit  cocktail,  peaches,  pears,  fresh  lima  beans,  vacuum-packed  whole 
kernel  corn,  and  other  canned  corn,  peas,  tomatoes,  tomato  catsup  or  chili  sauce, 
and  tomato  paste.    There's  a  change  downward  in  the  value  of  one  container  size  in 
the  vegetable  and  fruit  juice  classification.    The  weight  bracket  "over  seven  ounces, 
including  ten  ounces"  is  reduced  in  value  from  two  points  to  one.    This  applies  to 
all  items  in  the  juice  classification  except  pineapple  juice.    This  container  size 
has  been  lagging  behind  others  in  the  movement  from  the  grocers'  shelves  to  the 
consumers'  pantries, 

It  is  necessary  during  this  period,  when  new  packs  are  being  canned,  to  conservt 
part  of  the  new  pack  for  future  months  when  fewer  fresh  vegetables  and  fruits  are 
available.     Considering  the  victory  garden  production,  and  increased  commercial  sup- 
plies, these  point  value  changes  should  not  work  a  hardship  on  anybody. 

SOAP  RATIONING  UNLIKELY 

The  War  Food  Administration  reports  that  there  is  no  intention  of  rationing 
soap.     The  supply  situation  does  not  seem  to  warrant  any  such  measure.    While  it 
may  not  always  be  possible  to  purchase  a  particular  brand  of  soap,  it  seems  sure 
that  we  will  be  able  to  purchase  some  kind  of  soap.     In  order  to  insure  this,  the 
government  is  releasing  large  quantities  of  fats  and  oils  from  reserves,  and  is  plan.- 
ning  to  provide  for  the  most  efficient  use  of  these  fats  by  a  larger  use  of  domestic 
materials.    This  action  should  bring  about  an  increase  of  10  percent  in  soap  pro- 
duction.    Tell  your  listeners  to  buy  no  more  soap  than  is  actually  needed,  and  to 
continue  salvaging  every  drop  of  fat  from  the  kitchen. 

AT  THE  FHESH  FOOD  MARKETS 

You  may  tell  homemakers  that  supplies  of  fruits  and  vegetables  on  local  markets 
are  gradually  increasing  but  the  season  for  most  items  is  from  one  to  two  weeks 
later  than  last  year.    The  recent  large  increase  in  shipments  of  potatoes  to  mid- 
western  markets  will  certainly  help  relieve  the  vegetable  supply  situation.  Carrots 
have  been  in  heavier  supply  than  any  other  vegetable  during  recent  months  and  they'rt 
still  plentiful  .    New  crop  bunched  carrots  from  this  region  will  start  moving  to 
market  in  rather  large  quantities  within  the  next  four  weeks.     Growers  in  some  areas 
report  sharp  increases  in  acreage  and  if  growing  and  harvesting  conditions  continue 
favorable  we  may  have  excessively  large  supplies  of  carrots  on  the  markets  at  the  pe<* 
of  the  season.     Fresh  bunched  beets  from  the  midwest  are  now  more  plentiful  and  you 
may  want  to  make  more  frequent  reference  to  them  in  your  menus  and  recipes.  Other 
homegrown  vegetables  now  appearing  on  the  markets  in  fairly  liberal  q_uantities  incluc. 
green  onions,  leaf  lettuce,  greens,  radishes,  Michigan  celery,  green  beans  and 
cabbage.     The  first  tomatoes  from  the  southern  part  of  the  region  appeared  last  week. 

Fruits  and  berries    are  generally  in  moderate  to  light  supply.    More  fresh 
peaches  are  coming  from  the  south  and  the  early  varities  from  this  region  are  coming 
to  markets.     The  strawberry  season,  will  soon  be  over.    Limited  quantities  of  red  and 
black  raspberries,  currants,  blackberries,  dewberries,  gooseberries,  and  cherries  arc 
offered  on  most  markets.     Considerably  larger  supplies  of  new  crop  transparent  apple, 
are  available. . .and  most  all  kinds  of. melons  are  more  plentiful. 
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A  REMINDER  ABOUT  RATIONING- 

Do  you  accept  food  rationing  willingly ...  or  do  you  regard  it  as  a  tremendous 
personal  inconvenience. .. or  perhaps  as  an  unnecessary  restriction?    Rationing  isn't 
news  any  more,  in  one  sense  of  the  word,  and  yet  there's  a  certain  element  of  news 
in  rationing  every  month.     We've  just  experienced  changes  in  point  values  of  a 
number  of  foods. . .more  increases  than  decreases  too... which  should  remind  all  of  us 
that  our  food  sup-ply  is  being  carefully  watched  and  checked.     These  changes  make  it 
clea.r  that  the  amounts  allotted  to  the  various  agencies,  military,  Lend-Lease,  and 
civilian,  must  be  changed,  according  to  the  supplies  on  hand.     Let's  always  remember 
what  rationing  really  is ...  sharing  with  each  other  to  help  our  armed  forces  and 
fighting  allies. 

SUGAR 

You  may  have  heard  talk  about  removing  sugar  from  the  list  of  rationed  foods 
in  the  near  future.     It  has  been  made  clear,  however,  that  such  action  is  dependent 
on  a  continuation,  of  the  present  ocean  shipping  situation.     It  also  assumes  that 
consumers  will  not,  as  in  19^1,  over- "buy  or  hoard  tremendous  stocks  of  sugar.  The 
sugar  branch  of  the  Food  Distribution  Administration  tells  us  that  the  shipping 
situation  is  better  at  present  than  it  has  been,  but  that  the  amount  of  sugar  im- 
ported necessarily  depends  on  the  war  program.    Many  ships  that  used  to  bring  sugar 
here  are  now  carrying  more  essential  things  needed  in  fighting  the  war.     The  more 
generous  allotment  of  sugar  for  canning  this  year  is  an  indication  of  better  sugar 
supplies,  but  we  have  no  assurance  as  to  how  long  this  condition  will  continue. 
Therefore,  it  is  important  for  all  of  us  to  realize  that  we  must  observe  the  rules 
of  rationing.     Let's  use  the  canning  sugar  for  canning. . .not  for  regular  household 
purposes,     if,  for  various  reasons,  we're  not  able  to  do  any  canning,  the  sugar 
should  remain  right  on  the  grocer's  shelves. 

Our  fighting  men  must  receive  their  fair  share  of  sugar ...  incidentally ,  they're 
rationed  the  same  as  we  are.     Then,  some  sugar  must  be  sent  to  our  allies,  and  the 
remaining  sugar  shared  among  civilians.    You  might  remind  your  listeners  that  the 
American  sugar  ration  is  still  among  the  largest  per  capita  of  the  major  nations 
of  the  world.    An  occasional  reminder  from  you  broadcasters  will  help  everyone 
to  understand  why  we  must  play  the  game  according  to  the  rules. 


MS  Department  of  Agriculture 

food  Distribution  Administration 
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COFFEE 


The  name  of  coffee  has  been  coupled  with  sugar  in  connection  with  the  -possibility; 
of  eliminating  rationing  at  some  not  too  far  distant  date,  provided  the  receipts  of 
coffee  from  South  America  continue  at  the  present  rate.    We  checked  with  FDA's 
special  commodities  branch,  and  were  told  that  present  stocks  do  not  warrant  the 
complete  elimination  of  all  control  of  coffee  at  this  time,  but  that  the  supply- 
situation  looks  favorable  for  some  months  to  come.     Coffee  drinkers  should  be  much 
happier  now  than  they  have  been  for  a  long  time,  however.     The  recent  reduction  in 
the  ration  period  to  3  weeks  means  tha.t  they  needn't  restrict  themselves  so  much... 
tell  them  to  drink  their  coffee,  hot  or  iced,  and  enjoy  it! 

TEA 

While  tea  is  not  rationed,  we  made  some  inquiries  of  the  special  commodities 
branch  about  that  beverage,  and  received  encouraging  news.     They  say  that  supplies 
of  tea  have  improved  materially,  a.lso  that  the  reduction  of  package  sizes  has  helped 
considerably  to  equalize  the  distribution  of  tea.     It  seems  very  likely  that  there 
will  be  enough  tea  to  satisfy  our  craving  for  that  popular  hotweather  drink,  iced  tea. 

THE  NATIONAL  FOOD  SITUATION  . 

The  June  issue  of  the  above-named  publication  of  the  Bureau  of  Agricultural 
Economics  (released  July  3)  contains  interesting  reading  for  all  of  us  who  are 
concerned  with  the  food  question.    Here,  in  condensed  form-,  is  their  summary: 

Meat:  Total  production  in  19H3  is  expected  to  exceed  the  record  19^2  output, 
but  supplies  for  civilians  will  continue/  smallei  than  last  year. 

Poultry:  Supplies  for  consumers  will  continue  to  increase  until  the  sea'sonal 
peak  is  reached  late  this  fall;  in  most  of  the  remainder  of  19^3.  they  will  exceed 
the  record  supplies  in  corresponding  months  last  year.  . 

Shell  Eggs:     Total  supplies  for  civilians  this  summer  and  coming  fall  probably 
will  be  as  large  as  a  year  earlier,  though  seasonally  smaller  than  supplies  of 
recent  months.     For  the  nation  as  a  whole,   the  strong  consumer  demand  will  exceed 
the  supply  at  ceiling  prices. 

Dairy  Products:     On  the  basis  of  present  'allocations,   the  per  capita  civilian' 
consumption  for  the  year  as  a  whole  may  be  3  percent  above  19^2  for-  fluid  milk  and 
cream,  but  15  percent  below. for  butter  and  dried  milk,  20  percent  below  for  condensed 
and  evaporated  milk,  and  25  percent  belo^  for  cheese.     The  accumulated  stocks  of 
butter  and  ch<.;-:-se  probably  will  be  sufficient  to  maintain  the  present  rate  of  con- 
sumption during. the  winter  low  production  months. 

Food  Pats,  and  Oils-     Eoth  retail  and  wholesale  stocks  appear  to- be  adequate  to 
meet  the  demand  under  rationing  in  practically  all  areas.-  \     •  •  . 

Fruit :    Total  production  in  I9U3-UU  mav  be  only  about  5.  percent  smaller  -than 
during  the  I9U2-U3  season,  as  'a  result  of  the  all-time  record  production . of ,  citrus 
fruits.     Citrus  supplies  for  civilians  may  be  as  large  as  last  year,  and  apple 
supplies  almost  as  large.     The  supply  of  all  other  deciduous  fruits  for  fresh  use 
may  be  only  two-thirds-  to  three-fourths  as  large. 

Canned- Fruits  and  Fruit  Juices:     It  is  probable  that  the  total  supply  for 
civilian  consumption  in  the  19^3-  kk  season  will  be  no  more  than  three-fourths  of  . 
the  supply  last  season. 

Dried  Fruit:     Production  in  19*43  probably  will  exceed  that  of  19^2. 


(more) 


.Fresh  Vegetables:     Supplies  for  the  commercial  market  'so  .far  -this  f season'  are 
estimated  at  about  13  percent  less  than  in  19^2.     Growers  have  indicated  .their 
intentions  to>  plant  a  larger  acreage  of  the  major  processing •  truck  -crops  in  19^3* 
however , -'than  was  .planted- in '19U2.  ...  *,•».. 

Domestic  Wheat,:  '  The  supply  for  19U3-UU^;i.s  now  indicated  at  about  1,320.  •■- 
million. 'bushels  ■compared' 'With  .!", _6l3.  million  bushels  in  19!+2-'+3«  -   -  ~ 

Domes  tic.";  Bye;.. ..The  supply.-  for  the  seme:t)eriod  is  now"  indie?  ted  at  about;-  75 
million  bushels  (estimated  Ul  million  bushel-- carry-over  a'nd.:  a  , erpp  estimated  at 
3^  million  bushels),  making  it  the  second' largest  rye  supply  since  1922.  '    •.--■-  ... 

Feed  Grains:     With  average  growing  conditions,  during  the  remainder  of  the 
season,'  the  l-9.43r.4H  supply,  including  wheat  and  rye  available  for  feed,  'probably 
would  to'tal  11  -percent  smaller  than  the  19^2-^3  supply,  but  ^L.vercent  larger 
than  the  '1935-39.  .average.'  ...  . 

Meat  Stretcher  Par  Excellence  ;-.  .  f         •  "'  ■  •"- 

The  consumption  of  macaroni  products  is  breaking  all  records.     Before  Pearl 
Harbor,  the  average  civilian  ate  about  5  pounds  of  macaroni  products  each  year. 
Supplies  available  to  civilians  this  year  amount  to  nearly  nine  pounds,  per  capita 
with  an  even  more  liberal  allowance  for  the  men  -in  the  armed  forces.-    In  Italy, 
the  consumption  of  macaroni  products  amounts  to  between  30  and  50  pounds  per  - 
capita,  and  while  it's  improbable  that  our  annual  demand  will  even  approach  that 
of  Italy,  there's  a  sharp  increase  each  year.  .  ...  ■-  ■ 

The  American  taste  for  macaroni  was  growing  ..[.steadily  before  the  war  started, 
in  fact,  the  American  macaroni  industry  got  under  way  about  90  years  ago.  Now, 
however,  unrationed. macaroni  is  very  .important. .as  a  meat  stretcher.  For  example, 
.-A  pound  of  meat  or  cheese  won 't  make  .much  of  a  meal  in  itself  for  a  large  family, 
hut  - when  it '  s  -added  .  to  macaroni.;  there  will  be 'enough  for  :the  whole. group.  It's 
a  first-rate  summer  salad  filler  too.  .'.and.  homemade  noodle 'soup  will  .-help'  to'-- save 
ration  stamps.  ;•/  .  '  •-.-•  ;  • 

Food  Value  of'Kaceroni  "...  •'  .       "' ''; 

f:  •      Macaroni  products  differ  in  content,  size'  and.  shape.    There  are  hollow-  tubes 
of  macaroni,  solid  rods  Of  spaghetti  :an'd  vermicelli,"  and  noodles  to, -which  -fggs 
have  been  added:     All,  however,  are,  made  from -northwestern- durum  wheat,  which  has 
a- very,  high  carbohydrate^  content;. >. i.t,'  s  one  of  the  top-flight 'energy  food  stuff  s 

;in  the  grain  family ,  ..  Thi s  gives  macaroni  a  carbohydrate  content  of  nearly  "7^ 
percent.     Bight  now,  with  so  many  .people  doing  heavy  war  work,  more  'energy-pro- 
ducing foods;  are  ne.cessaryv' -'Macaroni' not  only  has  this  qualification,  but  is 
also  one  of  the  least  expensive  -  carbohydrate < f  oods , .  :    •  _ .. 

This  protein  content  of  macaroni  is  another  important  quality,,  since  this  is 
necessary  "for '"continuous  building  of  body  '  tissues ,  and  repairing  .wear  and  -tear  in 
the.  body.'    In  , its  dry  uncooked  state,  it  is  about  13  percent  -  protein.': ; as •' large 
a.  protein  "percentage  as  in  graham- flour  or -bran  flakes .     As  you  doubtless  know, 
proteins -'from  grains  and  other  plant  foods  are-  considered  to:  be  incomplete. . . 
that  is,  not  by  themselves  sufficient  for  building  body  tissues  and  .'making  these 
bodily  repairs,  as  animal  proteins  are  capable  of  doing.    About. one- third  of  the 


(more) 


proteins  ..in  the. diet  should  come  from  animal  sources ..  .meat ,  poultry,  fish,  eggs 
and  dairy  foods. '.^However,  since  macaroni' is  usually  combined  withrone  of  these 
foods, 'the  combination  results  '  In"  an  efficient  protein  dish. ...  .     r  / 

Something  Hew  is  Being  Added  ■  ....... 

You  broadcasters  will  doubtless '  be' interested  to  hear  that  s.eyeral  new  formulas 
for  increasing  the  protein  content  of  macaroni  products  are  now  being  developed'. 
The  goal -is.  an  Increase  from  approximately  13  percent  content  to  from  l6  to  18 
percent,  by  the.  addition  of  soya  flour,  corn  germ  and  wheat  germ.     Tests  are  now 
under  way  which .  cover  :the  standards  of  color,  palatabillty  and  storing  qualities, 
and  we  expect  to  be  able  to  tell  you  the  results  of  these  tests  within  the  next 
few  weeks.     The  ..immediate  use  of  this  fortified  macaroni  will  be  to  increase  the 
protein  .content  of  the  food  supplies  going  to  the'  nations  we  are  assisting  with 
our  rehabilitation. .program .  •*•  ..•   .  ••  • .....  - 

The  Production  Outlook 

The  Production  outlook  is  one  of  the  brightest  spots  in  the  wartime  food 
picture.    The  production  of  durum  wheat  has  increased  steadily  over  the  past 
few  years.     In  fact,  in  19^2  more  than  a  million  barrels  of  durum  'wheat  flour- 
were  milled. .. the  largest  amount  for  any  year  for  which  records  are  available. 
P.epresentati  ves  at  the  recent  meeting  of  the  Macaroni,  Spaghetti,  and  Hoodie-. 
Pood 'Industry  Advisory  Committee  told  the  War  Pood  Administration  that  the 
production  in  the  months  ahead  would  be  ample  to  meet  the  anticipated  govern- 
ment and  civilian  requirements.  - 

Puture  production  trends  will  depend  not  only  on  domestic  utilization  but 
also  on  the  foreign  trade  during  the  reconstruction  period,  when  a "continued  '-  • 
strong  demand  for  most  staple  foods  suitable  for  export  is  to  be  expected. 

\.;  ,  B5CEN.T  WgA  FOOD  DISTRIBUTION  OBPSRS  •       '   ,•     ;  .  .; 

PDO  No-,  58:  'Pet  Poods  -  This  order,  effective  July  1,  continues  •  the  restric- 
tions on  the  use  of  protein  supplies  in  pet  foods.     Its  intention  is  to  divert-  .-.  • 
as  much  animal  and  vegetable  protein  as  possible  into  production  of  vitally- 
important  livestock  and  poultry  feeds.    The  limitations  are  designed  -to  provide  ■ 
a  minimum  maintenance  diet  for  house  hold  animals,  and  it  continues  the  controls 
over  pet  food  content  and  production  originally  established  by  Food  Production  • 
Order  i\To.  7y  which  expired  on  June  30. 

PDO  Ho.-  69:    Pish  Oil  -  This- order,  effective  July  1,  requires  the  producers 
of  oils  from  C? lif ornia  sardines;  Oregon  and  Washington  pilchard;  menhaden,  and 
Alaska  herring  to  set  aside  certain  quantities,  from  the  19^3  catch  for  Government 
purchase.     These  oils  will  go  into  the  Government,  reserves  and-wiil  be  ^distributed 
to  meet  military,  Lend-lease  and  essential  civilian  requirements.         ■  *       .  ■     ■  ■■ 

■  :  1 

FDO  No.  60;    Use  of  Pish  Oil  -  This  order,  effective  July  1,  provides  for 
the  conservation  and  distribution  of  the  fish  oils  described  in  FDO  No.  59,  plus 
Vest  Coast  mackerel,  tuna  and  salmon.     Pish  liver  oils  are  not  covered.  It 
restricts  the;  use  of  these  oils  and  is  designed  tp  make  impossible  for":  all  • -.- 
manufacturers'  of  essential  products  to  get  a  portion  of  the  output.7 

,         ^To.  ol;    Meat  -  This  order,  effective  July.l,  establishes  a  new  designa- 
tion, "Commercial  Slaughterer",  which  will  be  used  henceforth  in  reference  to  -  :  : 
slaughterers  with  quotp  bases  exceeding  2  million  pounds  per  year.  •  -At  the  same  ■ 
time,  another  order,   (PDO  No.  6l.l)  establishes  quotas  of  meat  which  commercial 


slaughterers  -may,  deliver  .f  or  civilia.ii  consumption  during  : the'  quo^a;  p.eriod  July 
1  to  September ..'3Q,  '19:^3r  inclusive.    These  percentages  limit  such:, deliveries  '     7  ■-' 
during  the  three-mdhth--period  to. these  per-centages  of  the  deliveries'-  made  .  in 
the  corresponding  period  of  19-Hl;  "beef  and  veal,  65  percent;  pork:,  '85  percent;  ■ 
lamb  and  mutton,  SC  percent.     The  percentages"  for  the  April  through  June  quarter 
were  the  same  for  heef  and  veal,  75  percent  for  pork,  and  70  percent  for  ■lamb... 
and..,mutton;-  ...Because  of  expected  seasonal  reductions  in,  the  amount  of  meat  . 
Available  from  farm  "slaughter,  there  will  be  little,  material  change  in  the,- 
amounts''  f'or -civilians,...,  .       ■'■  ■  ■•  ..  ''■••"■•.-•■    •  _  •, 

Off iciaJLs  emphasize  that  these  two  regulations:  do-  not  restrict  the' total 
slaughter  of  livestock..  '..They- do,  limit :  the  amount,  of  meat  'allowed  to  flow  into-' 
civilian  channels ,  - however .    Federally'  inspected:  slaught  erers  .  may ,  slaughter  to 
full  capacity,  but  they  must  supply  the  armed  forces,  lehd-Lease  buying  agency 
(FDA)  and  other  exempt  purchasers  with  all  .the  meat  they  produce,  above  their 
civilian  quotas.-"  ;  •"■'.-.;     ,..''.  ."'        - .' _      -■  -- :;  :  v   -.  >•■'■;  .  ■':'"': 

;FBO:Jtfo,.  62:    Jigs  -  This  order ,  -effective"  July.  6.,  prohibits  the-'sale, 
purchase  or  use:"  of .  all  figs  produced  in  lc!^3  in  the  ..principal  production  area  • 
of  California' for  .alcohol  or'  .alcoholic  beverages,  syrups,  flavoring'^  animal 
feed',  concentrates;,  scents,^  or  any ;  other  by-products,  without  specific 
authorization  by  th,e  Director  of  Food  Distribution,  of  'WFA.    This  action  was  ■  v 
taken- a.t  the''  request  of  the  fig.  industry  ,  and  was  based  on  the . consideration 
that  figs  of'  edible  .quality .should  be  used  exclusively  for'. food  purposes..  . 

.  '  ''•'■-,  ,.  •    t  READ  DIRECTIONS  CAREFULLY  .     •    ■  ..  '  ' 

"°!'"  We've  heard  reports -'that  ..some  homemakers  are  having  trouble  with  the  new 
wartime-  model'  glass  jars  f or; canning.  •  We  consulted  USDA's  home  economists,  and 
were  told  that' people  should .be'  cautioned,  to  read  the  manufacturers '  instructions 
about  these- jars,  and  to  use  them' only  as  directed.,.."   As  a  matter  of  fact,  on  the 
Farm  and  Home  Hour  a  couple  of  weeks  ago,  .Ruth  fan  Deman  of  the  Bureau  of.  Human 
Nutrition  and  Home  Economics,  spoke  some  words  of/- warning  about  that  very 
subject.     She  said:.,    "All  the  new  jars  and  jar  tops  have' printed  instructions 
with  them.    Every,  person  .who.  uses  home  canning  jars  needs  4to  r  ead' wha.t  the 
manufacturer  says,  and  look  at  the  pictures  of  how  to  use  the  new  closures." 

In  reply  to. a  specific  question  about  How  to  handle  the  jar  with  the 
three-piece  closing,  glass  top,  screw  band,  and  rubber  ring.,  she  replied: 

..-that  small,  rubber  isn't  meant  to  go  .  down  onto  the  shoulder  of-  the  jar. 
That  small  rubber  .ring  fits  around  into  the  groove  made  for  it  on  the  glass 
lid.   '  Then '  the  .'glass  lid  fits  rubberingi'side-down,  'into  the  top  of  the  jar. 
,-There's  no  stretching  or  straining  about  it.  :•  Next  the  metal  band  is  screwed 
into'  place.    And  this  is  Important..-,  .unless  you. want  your  jars  to  blow  up.  .  . 
s.crew  the  metal  band  tight...  then  give  it  a  •quarter  turn  back.:'  That's  so  the  air 
that- cooks  out  of  the  food' as  it,  heats  through  in  the  jar  can  escape.  "Exhausting 
is' the  professional  'canners1  words  for  it.,"  -'.'"'.•'■■ 

In- view  of  the  great .interest  in  home  canning,  and  the  necessity  for  doing 
everything' correctly,  so  that  no  food  will  be'  wasted,  we' think  you  should  pass 
this  information  along  to  -  all.. your  listeners." 


THE  FOOD  SITUATION  IN  THE  KSGIOIT 


Your  listeners  have  probably  noticed  this  though,  -they  may  not -have.- .thought  of 
it  in  connection  with -their -fruit  and  vegetable  market s^...Kost  people  .who  have  . 
gardens  these  days  -aren'-t  selling  any  of  the  produce  from,  the.. garden:     they  ,  are  using 

it -at .  home  on ■{  the  t,ables  >«.-.-.      •  -»  ...  . j        .;  •    „:i  ;< 

All  over  the  Region  supplies  of  potatoes  are  reported  as  heavy. :  Prices  are  .. 
low  almost,  -universally.-  ■  You  can  keep  right  on  urging  ..your  listeners  to -serve 
potatoes  liberally.     The  crop  of  new  potatoes — the  ones  you  know 'that  don't  keep  . 
so  well — is  more  than  a  third  larger  than  it  was  last  year.     So  homemakers  are 
going -to.  need--to. keep  right  on  serving  spuds  generously,  to  .prevent,  some,  oftibese 
potatoes  going  to  waste.    *  '     -  •. -  •     •  ■  ■< 

Carrots  are  as -plentiful  as .  ever— in  fact  now  there  are  both  home-grown .  and 
shipped  in  -carrots  on  the  market.     Some  homemakers.  -are  inclined,  to  leave  the  carrots 
alone  that  are  showing  yellowing  of  the  tops.     That  yellowing  doesn't  hurt  a  thing. 
If  the  carrot  root  is  plump  and  solid  then  the  carrot  is  perfectly  all  right. 
Homemakers  may  often -make. .some  exceptionally  .  good -buys  .of  some -of  th-ese  -  carrots. 
In  some --parts  -of  the  region  -peppers  are  plentiful  and  have  been  so  cheap  that   .  . 
homemakers. -have -been  urged  to  give -their  families  peppers  in  -a  ••number  of -ways — 
generously  in  salads,  as  stewed  peppers,  stuffed  with  a  wide- variety  of  foods  • 
which  have  their  ,  taste  pointed  up  by-  the  f  lavor  of  the-  pepper  shell/  •;<-. 

There  is. a. long  list  of  home-grown  products  that  have  come  into  the  city 
markets  in  the  past  week.  Those  that  have  been  called  the  appetizer  crops: 
radishes,  green  onions,  lettuce.  A  good  many  homemakers  have  menfolks  at 
home  who  like  head  lettuce,  but  they  do  a  good  deal  of  growling  about  getting 
a  forkful  of  leaf  lettuce...  These  homemakers  can  tell  -thrdr  men  that  the  leaf 
lettuce  is  a  lot  .higher  in  vitamin  A  than  the  head  lettuce — and  that  the  , 
vitamin  A  is  one.. of.  the  most  valuable  foods  that  any  kind  of  lettuce  supplies. 

another  of  ..the  salad  crops  that  is  coming  to  market  in  greater  abundance  -- 
all  the  time. is.  cabbage..    Plenty  of  it  is  being  shipped  in.     More  and  more  . 
home-grown  .cahb£ige  is  getting  on  the  market.     If  you  can  get  some  homemaker  to 
try  this  way  of  cooking  cabbage  she'll  never  go  back  to  the  old  way  of  cooking  • 
it  for, hours.    Ivai.t  .until  about  10  or  15  minutes  before  her  family  is  ready. to 
sit  down  and  eat.     Then  pop  the  quarters  of  cabbage  in  the  kettle  and  when  it 
is  tender  take  it  out  and  serve.  ,  , :       .  . 

Even  beside  these  vegetables  we've  mentioned  there's  -quite  a  list  grown  

right  here  at  home:    beets,  snap  beans,  cucumbers,  tomatoes-  and  peas.     On  the 
markets  these  are  found  only  in  moderate  quantities'  and-  at  moderate  prices. 

Host  of  .the  fruit  is  still  being  shipped  in.     There  are-  a  few  home-grown 
peaches,,  but  there  aren't  many,  ...  Of  course  you  know  what  has  happened  to^the 
peach  crop— most  of  it  was  killed  by 'the  early  spring  f  reeze  .     Some  people  have 
been  inquiring  about  cherries  to  can.     In  some  districts  of  Michigan  the  crop 
will  be  10  percent  smaller  this  year,  in  others  about  25  percent.    We  can't 
expect  cherries  to  be  cheap  under  such  conditions..        .   .-  ....  ... 

Th«  big  items  ' on  the  list  of  shipped  in  dessert '  fruits  are.  cantaloups  ' 
and  watermelons.     Transparent  apples  have  been  Plentiful'  everywhere.  The 
Experiment  Station  of  the  University  of  Illinois  made  some  interesting  find- 
ings about  changes  that  took  place  as  apples  ripen.     This  is  wha.1/they  said, 
experiments  during  the  past  three  years  show  that  as  apples  increase  in 
diajneter  from  2  to  2j  inches,  the  sugar  content  increased  25  percent  and  the  acid 
content  decreased  20  percent.'1     These  early  apples  are  ripe— they  don't  have  to 
have  a  lot  of  sugar  added.    And  now  Dutchess  apples  have  come  along  to  continue 
supplying  us  with  the  makings  of  apple  sauce  and  green  apple  pie 
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BUI)  GST  DIG  THB  NATIONS  FOOD 

This  week1s  issue  of  Radio  Round-Up  is  devoted  largely  to  the  story  of  the 
allocations  of  the  important  foods  to  the  civilian  population,  the  military,  our 
Allies...  to  all  the  agencies  which  have  a  claim  on  American  food.    You  might  well 
think  of  this  as  a  national  food  budget,  "because  a  budget  is  the  usual  answer  to 
the  problem  of  expenses  running  ahead  of  income ,  .  . and  certainly  our  food  needs'  are 
running  ahead  of  the  supply.     The  War  Food  Administration  has  divided  our  pros- 
pective food  supplies  among  the  people  who  need  them,  in  the  ways  designed  to 
make  the  best  possible  use  of  them. 

As  you  all  know,  the  war  has  brought  increased  incomes  to  many  consumers,  and 
this  in  turn  has  brought  a  much  greater  demand  for  food,  on  the  home  front  as  well 
as  the  war*  front.    When  a  man  goes  into  the  services,  he  starts  eating  a  lot  more 
food. . .we  might  say  that  he  checks  his  civilian  appetite  along  with  his  civilian 
clothes.    Also,  of  course,  American  food  must  help  feed  our  Allies,  both  civilians 
ajid  Armed  Forces,  'and  it  has  an  important  job  to  do  in  feeding  the  people  of  the 
countries  we  free  from  the  domination  of  the  Axis ...  there 1 s  a  place  where  food  is 
literally  a  weapon  of  War. 

IKCOMS  VS  EXPEND I  TUBE S 

It's  clear  to  everybody,  we're  sure,  that  our  food  "income"  must  be  budgeted 
to  meet  the  pressing  food  "expenditures" ...  and  allocation  is  the  answer.  This 
means  figuring  out  which  food  expenses  are  essential,  which  are  border-line  and 
which  are  luxuries  that  we  can't  afford.     The  Inter-Agency  Food  Allocations 
Committee,  representing  all  the  Government  Agencies  concerned  with  food  problems, 
has  done  the  necessary  figuring,  and.  made  the  recommendations  as  to  how  the  food 
should  be  divided.    Here's  the  membership  of  this  committee:     American  civilians 
are  represented  by  the  civilian  requirements  "branch  of  the  Food  Distribution 
Administration.    Each  branch  of  the  •W-rmed  Forces,  Army,  Navy  and  Marine  Corps, 
has  a  spokesman,     Our  Allies  pre  represented  through  the  Lend-lease  Administration. 
American  territorial  possessions  have  their  food  requirements  presented  through 
the  Interior  Department.     The  Office  of  Foreign  Relief  and  Rehabilitation  presents 
the  urgent  needs  of  the  people  of  the  liberated  areas.     In  addition,  the  State 
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Department,  Red  Cross,  Office  of  Price  Administration,  Board  of  Economic  Warfare," 
War  Production  Board  and  Veterans  Administration  all  have  representatives  on  this 
committee. 

When  the  claims  from  all  these  groups  are  in,  they  are  compared  with  the 
supdies  available.     If  the  cla.ims  exceed  the  supplies,  each  representative  is 
then  asked  to  re- justify  his  food  claims  on  the  oasis  of  relative  urgency.  If 
the  food  requested  is  not  available,  efforts  are  made  to  substitute  another 
which  is  more  plentiful.     War  Pood  Administration  officials  point  out  that  the 
allocations  are  "based  on  expected  production,  and  therefore,  may  "be  expected  to 
continue  for  only  one  quarter.     At  the  end  of  each  three  months,  supplies  are 
re-estimated  a.nd  the  allocations  squared  with  the  expected  food  income. 

You  will  probably- wish  to  have  the  figures  on  the  allocations  of  these  foods, 
so  we  are  presenting  them  here  for  the  three  groups  which  have  been  announced. . . 
Dairy  Products,  Canned  Fruits  and  Vegetables,  and  Meat,  for  the  12-month  period 
beginning  July  1st.    We  will  follow  up  with  the  rest  of  the  figures  as  they  are 
released. 

DAIRY  PRODUCTS 

Production  for  the  next  12  months  on  the  allocated  dairy  commodities,  with 
the  exception  of  butter,  is  expected  to  be  greater  than  during  the  pre-war  years, 
1935—3? •    Eutter  production  will  be  slightly  less.     Cheese,  however,  will  be  up 
35  percent,  evaporated  milk       percent,  and  all  milk  powder  175  percent. 

Butter 

Civilians  will  have  available  about  1,670  million  pounds,  or  approximately 
8  out  of  every  10  pounds  produced.     The  Armed  Forces:  l|  pounds  out  of  every  10. 
The  Russiasn  Army:    ^  pound  out  of  every  10. 

Ch  e  e  s  e 

Civilians  will  get  about  508  million  pounds,  or  5^  out  of  every  10  pounds 
produced.     The  remaining  U^>  pounds  will  be  divided  among  military,  countries 
receiving  defense  aid,  Red  Cross,  and  U.S.  Territorial  Possessions,  with  the 
Allies  getting  the  heaviest  share. 

Evaporated.  Milk 

Civilians  have  been  allocated  30  million  cases  of  the  69  million  total,  or 
about  k~l/]>  cases  out  of  every  10  produced.    Military  and  war  services,  slightly 
more  than  2k  million  cases,  or  about  3|  out  of  every  10.    Much  smaller  amounts 
will  be  made  available  to  our  Allies  and  other  export  groups. 

Condensed  Milk 

Civilians  will  get  the  major  share  of  the  prospective  condensed  milk  supplies 
aporoximatelv  2/3  of  the  available  300  million' pounds .     The  Allies  and  other 
export- groups  will  get  the  remainder.    None  has  been  allocated  for  military  use. 

Spray- Process  Dried  Sk^n  I'ilk 

Approximately  136  million  pounds  of  a  prospective  291-million  pound  supply 
will  be  shipped  under  Lend-Lease.     The  remainder  is  allocated  as  follows:  90 
million  pounds  to  U.  S.  Civilians;  Ub  million  pounds  for  military  use;  lk  million 
pounds  to  Office  of  Foreign  Relief  and  Rehabilitation;  k  million  pounds  to  U.  S. 
Territorial  Groups. 
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Roller  Process  Dried  Skim  Milk  . 
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90  million : pounds  of  the  2 3 1-mi lli  on-pound  supply  has  been :allocated  to  Foreign 
Relief  and  Rehabilitation;  85  million  pounds  will  he  available  for  domestic. consump- 
tion; 38  million  pounds  will  go  to  our  Allies;  lb  million  pounds  will  go  to' the 
American  Armed  Forces. 

Dried  Whole  Milk 

Of  the  total  production  of  about  1H3  million  pounds,  about  59  million  pounds 
will  go  to  military  and  war  services;        million  pounds  to  'Lend-lease;  25  million 
pounds  to  other  exports  and  shipments,  and  20  million  pounds  to  United  States 
civilians. 

CAMMED  FRUITS  AND  VSG-5TABL5S 

Civilians  will  receive  approximately  70  percent  of  the  prospective  supply  of 
ca.nned  vegetables,  including  soups.,  and  53  percent  of  the  canned  fruits  and  juices 
during  the  next  12  months.     This  means  that  civilians  will  have  about  k  percent  more 
canned  vegetables  and  soups  than  they  consumed  on  the  average  during  the  5  pre-war 
years ,  1935-39  hut  they  will  suffer  a  decrease  of  about  *+0  percent  in  the  volume  of 
canned  fruits  as  compared,  with  the  same  period.     Current  specific  figures  on  the 
supply  for  the  year  ahead  are: 

Canned  Vegetables 

(Including  soups,  baked  beans  and  baby  foods)     The  estimated  total  supply  is 
262  million  ca.ses,  to  be  divided  as  follows:     70  percent  to  civilians;  26  percent 
for  military  and  war  services;  1.2  percent  for  our  Allies;  the  remainder  for  other 
exports  and  contingency  reserves. 

Canned  fruits  and  juices 

(Including  citrus)     The  total  estimated  supply  is  6l  million  cases.     53  percent 
of  this  will  go  to  civilians;  Uo  percent  to  military  and  war  services;  less  than 
one-half  of  1  percent  to  our  Allies;  the  remainder  for  reserves  and  other  exports. 

Military  requirements  place  heavy  emphasis  on  canned  and  dehydrated  fruits  and 
vegetables,  of  course,  since  they  are  relatively  non-perishable  and  can  be  stored 
and  shipped  easily.     This  means  that  it's  up  to  the  folks  at  home  to  use  moE  fresh 
fruit  and  vegetables,  and  more  home-canned  foods,  to  release  these  "battle  foods" 
for  the  battle-fronts. 

MSAT 

Civilians  will  get  63  out  of  every  100  pounds  of  the  mea.t  produced  during  the 
next  12  months,  which,  it  is  estimated,  will  permit  the  civilian  meat  ration  to 
continue  at  about  the  present  level.     Total  meat  supplies,  from  which  allowances  to 
the  various  groups  are  to  be  made,  are  estimated  at 'about  23-5  billion  pounds.  Of 
this,  civilians  are  expected,  to  receive  about  lUr-3/U  bullion  pounds.     The  -armed 
Forces  have  been  allot oedalmost  k  billion  pounds,  or  17  cut  of  every  100  pounds; 
FDA  will  procure  for  our  Axlies  about  3"4  billion  pounds,  or  iU  out  of  every  100 
pounds  (mostly  pork).     The  remainder,   (6  pounds  out-  of  every  199)  >  will  go  to 
reserve  supplies  and  exuorts,  including  the  Red  Cross  and  U.  S.  Territorial 
Possessions.     Following  are-  specific  allotments. 
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Beef 

About  9  "billion  pounds  are  expected  to  be  available  during  the  next  12-month 
period.     Civilians  will  get  approximately  6  billion  pounds,  or  66  out  of  every  100 
produced;  the  Armed  Forces,  2  billion,  or  23  out  of  every  100  pounds;  the  Bed  Cross, 
U.  S.  Territorial  Possessions  end  our  Allies,  170  million  pounds,  or  2  out  of  each 
100  pounds,     The  remaining  9  out  of  each  possible  100  pounds  hps  been  earmarked  as 
a  contingency  reserve,  . . 

For!-: 

Approximately  12  billion  pounds  are  expected  to  be  available.     Civilians  have 
been  allotted  a  little  over  7  billion  pounds,  or  59  out  of  every  100;  3  billion 
oounds  are  scheduled  to  go  to  our  Allies;  military  end  war  services  will  need 
1§  billion. 

Veal 

Of  the  anticipated  production  of  one  billion,  100  million  pounds,  civilians 
have  been  allocated  about  900  million,  or  roughly,  SO  out  of  every  100  pounds. 
The  Armed  Forces  will  get  about  200  million  pounds;  our  Allies  will  receive  about 
8  million  r>ounds. 

Lamb  end  Mutton 

Production  is  estimated  at  about  83^  million  pounds.  Of  this,  civilians 
have  been  allotted  about  5U0  million  pounds,  or  65  out  of  every  100;  military 
and  war  services  will  need  about  15^  million  pounds;  about  135  million  pounds 
have  been  allotted  to  countries  receiving  defense  aid. 

Shorter-P.-riod  Budgets 

i/FA  officials  explain  that  farmers  have  been  expanding  their  production  of 
meat  animals  ever  since  America  entered  the  war,  and  that  it  is  now  far  higher  than 
in  pre-war  days.    War  needs  for  meat  are  increasing  rapidly,  however,  and  there  is, 
of  course,  a.  limit  to  the  ■. amount  that  can  be  produced.     Therefore,  the  entire  supply 
must  be  allocated  carefully.     The  War  Meat  Board,  with  its  headquarters  in  Chicago, 
is  obtaining  slaughter  data  on  a  weekly  basis,  by  areas  and  regions  as  well  as  for 
the  country  as  a  whole.     This  means  that  the  allocation  and  distribution  of  the 
national  meat  supply  can  be  handled  effectively  on  a  week  to  week  basis. 

Since  it's  very  important  that  we  use  food  as  a.  weapon  of  war,  the  object  of 
these  allocations  of  food  is  to  send  supplies  to  the  fronts  where  they  are  most 
needed  and  will  do  the  most  good. 

TOMATO  TALK 

This  is  the  time  of  year  to  stnrt  talking  about  tomatoes ...  and  this  year, 
with  the  Victory  Garden  tomato  crops  to  be  considered,  tomatoes  will  be  more 
important  than  ever  to  many  of  your  listeners.     Tomatoes  contain  vitamins  A, 
B  and  C.    A  good  way  to  conserve  this  vrluable  food  is  to  can  plenty  of  tomatoes 
...can  the  juice  too.. .and  in  that  way  spve  blue  ration  stamps  for  the  foods 
which  can't  be  preserved  so  easily. 

And  when  we  say  easily,  we  mean  just  th^t... don't  worry  because  there  aren't 
enough  pressure  cenners  to  go  around,  for  tomatoes  don't  need  that  kind  of  attention 
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Department  of  Agriculture  home  economists  recommend,  the  hot-pack  method  and  the 
"boiling- water  "bath... this  goes  for  ;the  juice  as  well  as  for  the  tomatoes,  of 
course.     Those  who  are  canning  tomatoes  from  the  Victory  Garden  will  "be  able 
to  can  them  at  exactly  the  right  stage  of  ripeness.     If  they're  dependent  on 
the  commercial  markets,'  however,  they'll  do  well  to  watch  for  sound,,  ripe, 
locally  grown  tomatoes.    Putting  them  up  in  small  batches  while  they're  vine- 
fresh  means  that  more  of  the  vitamins  and  minerals  will  he  retained.  Soft 
tomatoes,  not  firm  enough  for  canning  and  yet  not  overripe.,  make  excellent  juice. 

Before  tomato  juice  is  seasoned  or  smced,  it's  well  to  remember  that  as 
regards  spicing,  tomato  juice  can  "be  used  in  many  more  ways  if  it  isn't  spiced, 
at  the  time  of  canning.    Also,  spices  tend  to  darken  the  juice  and  change  the 
flavor  over  a  period  of  time.     Spices  can  be  added  at  the-  time  of  serving,,  you 
know.  : 


Remember ...  the- more  tomatoes  canned,  the  more  blue  stamps  saved. 

VICTORY  GARDEN  HEWS  ' 

After  the  suggestions  we  made  last  week  about  planning  the  fall  garden,  you 
may  have  been  puzzled  at  the  announcement  of  OPA  concerning  the  use  of  gasoline 
by  Victory,, Gardeners .     In  this  it  was  stated  that  gardens  planted  after  July  12 
would  be  too  late  to  produce  enough  food  to  warrant  extra  use  of  tires  and  gasoline. 

In  order  to  clear  up  any  possible  misunderstanding,  the  Department  of 
Agriculture  and  the  OPA  have  issued,  a  joint  statement  in  which  they  say  that 
this  referred  to  gardens  where  ground  had  not  been  broken  before  that  date, 
but  was  not  intended  to  discourage  the  planting  of  fall  crops  in  gardens  al- 
ready established.  '  Garden  authorities  in  the  Agricultural  Research  Adminis- 
tration of  the  Department  say  that  in  the  Eastern -half  of  the  country.  South  of 
the  Great  Lakes,  fall  crops  of  beets,  carrots,  ccabbage,  kale,  potatoes,  turnips 
and  other  cool  weather" crops  can  be  grown  successfully. 

In  view  of  the  importance  of  producing  as  much  food  as  possible  in  Victory 
Gardens,  you'll  do  well  to  tell  your  listeners  to  keep  their  gardens  planted 
by  seeding  these  fall  crops  where  early  crops  have  been  harvested.     There  is 
still  time  to  plant  these  crops  in  most  of  the  area  mentioned,  and  some  of  them 
may  be  planted  well  into  August  i<n -the  South. 

"IT'S  UP  TO  YOU" 

Local  showings  of  the  War  Pood  Administration's  play,  "It's  Up  to  You"  have 
been  scheduled  at "a  number  of  Hiddlewest  points.     This  play  has  attracted  compli- 
mentary review  by  critics  in  Hew  York  and  Washington.    The  story  shows  the  fight 
against  black  markets  in  meat.     It  leaves  no  doubt  about  how  black  markets  prey 
upon  the  bodies,  minds,  and  pocket  books  of  those  who  patronize  them,  and  eat 
at  the  very  heart  of  the  nation's  meat  distribution  system.     Yet  this  combination 
of  film  art,  and  dramatic  talent,  is  simple  enough  to  be  effectively  presented  by 
any  earnest  CToup.     "Porterhouse  Lucy"  is  the  star.    Life  told  her  story  in its 
issue  of  April  25,  19U3.     Appearances  scheduled  include:    Blackfriar  s  Guild  125 
West  Pirst  Street,  Dayton,  Ohio,  July  23-25;  and  Vernon  Krieser,  H09  East  .alnut 
Street,  Green  Bay,  Wisconsin,  July  22.     See  it  and  tell  others  to  take  advantage 
of  these  showings. 
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AT  THE  FBESH  FOOD  MA5K3TS 


The  potato  situation  has  cleared  up  in  nearly  every  part  of " the  region  so 
that  there  are  no  potatoes  going  to  waste.    But  it  is  well  to  keep  consumers 
reminded  of  the  feet  that  our  early  potato  crop  is  more  than  a  third  larger 
this  year  than  normal.     We  can't  store  these  early  potatoes.     We  have  to  eat 
them'  within  a  few  weeks  of  the  time  they  are  dug  or  they  will  spoil.  Seems 
funny  now  that  we  were  so  hungry  for  potatoes  a  few  weeks  ago  doesn't  it.  We 
probably  weren't  nearly  as  hungry  for  potatoes  as  most  Europeans  would  have 
been  under  similar  circumstances.    You  know  they  consume  several  times  as  many 
potatoes  as  we  do.     That  is  true  now  and  in  ordinary  times  too.     So  you  can 
keep  right  on  telling  homemakers  to  increase  the  use  of  pota.toes  and  in  that 
way  helr>  to  conserve  this  fine  food. 

The "next  vegetable  in  the  order  of  its  abundance  on  the  market  is  cabbage. 
The  nutrition  specialists  say  that  cabbage  is  a  good- source  of  vitamin  C.  If 
your  listeners  can't  get  oranges  and  their  tomatoes  .aren ' t  bearing  yet,  they 
can  get  their  Vitamin  C  from  cabbage.    3eets  and • carrots  are  plentiful  every- 
where in  the  region  and  in  a  few  places  even  corn  has  been 'plentiful .  Others 
the.t  go  in  this  class  are  radishes,  lettuce  and  onions. 

Cucumbers  and  tomatoes  are  among  the  vegetables  that  are  moderate  in 
supply  and  price.     Others  in  the  same  class  are  celery,  snap  beans,  egg 
plant,  broccoli,  and  sweet  potatoes . 

There  is  a  good  variety  of  fruit  on  the  market.     In  about  half  of  the 
cities  in  the  region  cantaloup  are  reported  as  plentiful,  in  the  other  half , 
it  is  watermelons  that  are.     They  are  about  the  only  fruits  that  are  abundant 
and  are  rather  generally  in  the  moderate  price  class.    You'll  find  moderate 
supplies  of  apples,  oranges,  plums,  cherries,  bananas,  blackberries,  red 
raspberries,  peaches,  grapes,  currants,  honeydews,  gooseberries,  limes  and 
apricots. 

*  * 
*  * 
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EAELY .  TUHKSY  TALK 

So  you  think  it's  a  bit  early  to  be  talking  about  turkey?    Well,  do  you  realise 
how  much  work  will  be  required  to  produce  the  10  million  pounds  of  turkey  which  "have 
been  requested  to  headline  holiday  dinners  for  our  fighting  .men  overseas?    The  • 
American  turkey  industry  does,  and  so  does  anybody  who's  read  what  W.  D.  Termohlen, 
Assistant  Chief  of  the  Food  Distribution  Administration's  Dairy  &  Poultry  Branch, 
said  before  the  National  Turkey  Federation  a  few  days  ago  in  Chicago.    He  really 
"talked  turkey"  to  them.    He  told  them  that  if  these  turkeys  are'  to  reach  all  the 
baitlef ronts  of  the  world  (where  Americans  are" fighting)  in  time  for  Thanksgiving, 
Christmas  and  New  Year's  Day  dinners,  they  must  be  ready  for  overseas  shipment  as 
follows:    2  million  pounds  between.  September  1st  and  15th;  ?.  million  pounds  between 
September  15th  and  30th;  the  remaining  6  million  pounds  as  soon  thereafter  as  pos-» 
sible. 

How-  It  Can  Be  Done 

Mr.  Termohlen  pointed  out  that  it  will  require  cooperation  to  do  this.    He  said 
he  feels  certain,  however,  that  not  a  person  here  at  home  would  be  unwilling  to  give 
up  a  pre-holiday  taste  of  turkey  to  provide  our  fighting  men  overseas  with  their 
holiday  dinners.    He  pointed  out,  too,  that  hotels  and  restaurants,  for  a  short  time 
before  the  holidays,  would  have  to  take  turkey  off  the  bill  of  fare... also  that  turke; 
packers  and  processors  would  have  to  tell  the.  trade  that  for  the  time  being  all 
turkeys  are  going  overseas  to  our  boys.    He  feels  sure,  he  says,  that  patrons  of 
retail  stores  will  accept  this  explanation  willingly,  once  they  know  where  the  tur- 
keys are  going.     The  armed  forces  do  not  want  the  whole  19U3  production  of  turkeys, 
of  course... but  the  small  portion  they  do  want  is  needed  greatly  and  very  soon. 

19^3  -To  Be  a  Good  Turkey  Year 

Present  prospects  are  for  a  production  of  more  than  35  million  turkeys,  whieh 
would  exceed  the  all-time  record  production  in  19^2  of  32.500.000  birds.    The  19^3 
goal  is  even  higher,  however. . .it »s  kO  million  turkeys,  or  about  560  million  pounds 
of  turkey  meat.    The  10  million  pounds  required  early  for  the  armed  forces  overseas 
does  not  include  the  quantities  needed  later  for  the  military  services  in  this 
country*- Mr.  Termohlen  explained.    These  will  be  obtained  during  the  season  when 
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marketings  are  heaviest.     Only  about  10%  of  the  entire  turkey  crop  for  19^3  is 
expected  to  he  required  for  military  needs,  however. 

The  Reason  Behind  It  All 

Mr.  Termohlen's  own  words  tell  the  reason  for  doing  this  very  eloquently .    He  _ 
said:  "Americans  and  turkeys  are  inseparable.     That  has  been  so  ever  since  the 
Pilgrims  lanced  at  Plymouth  Rock.    Then  the  wild  turkey,  native  of  the  new  world 
forests,  gave  the  colonists  encouragement  and  hope.     It  became  a  symbol  of  all  that 
is  American. . .as  symbolic  of  peace  and  plenty  as  the  American  Eagle  is  symbolic  of 
the  freedom  we  cherish.    Today  our  boys... your  boys ...  soldiers ,  sailors,  marines, 
coast  guardsmen,  and  airmen. . .need  the  same  kind  of  encouragement. . .a  taste  of  home 
and  a  reminder  that  in  spite  of  the  changes  war  has  forced  upon  them,  home  has  not 
changed. " 

NSW  OILS  FOR  OLD 

We're  hearing  lots  about-fish  and  fish  products  these  days... fish  is  an  im- 
portant protein  food  to  use." as  a  meat  alternate  in  wartime. .  .fish  meal  and  fish  oils 
are  essential  ingredients  in  poultry  food... fish  body  oils. are  used'  in-  paints. ..and' 
all  this  in  the  face  of  severe  problems  in  the  fishing  industry,    A  shortage  of 
fishing  vessels,  a  serious  manpower  problem,  and  the  limiting  of  fishing  areas  be- 
cause of  submarine  activity .. .all  these  are  helping' to  limit  the  production  of  fish. 

Even  so,  however^  there  has  been  a  substantial  increase  in  the  manufacture  of 
vitamin  products  from  fish  oils,  especially  fish  liver  oils.    Japan  used  to  be  an 
important,  source  of  fish  liver  oils... they  sent  us  tuna  livers  and  we  extract  ad.  the' 
oils.    Much  cod  liver  oil  came  from  Norway,  too.     In  fact,  before  the  war,  there  Was 
very  little  .production  of  vitamin  fish  oils  in  this  "country.     It's  very  important/' 
however,  to  have  cod  liver  oil  for  our  babies.  ,  .it  prevents  rickets,  you  know.  ."And 
grownups  pre  consuming  millions  of  vitamin  capsules,  these5  days,  vjfciich  ar.e  made  from 
fish  liver  oils.     The  fish  liver  oils  are  being  manufactured  only  for  their  vita-.  '; 
mins . . . they ' re  too  expensive  to  produce  for  any  other  purpose.    Right  now,  50  to  _60 
trillion  units  of  vitamin  A  are- produced  annually  in  this  country  from  fi-sh  livers, 
chiefly  shark  livers.  i  '■     ■■'       ;  ,  •  •■  \ 

Ho  matter  how  you  look  at  it,  the  "poor  fish"  is  certainly  comir.c  into  its  own" 
these  days. 

THE  NATIONAL  FOOD  BUDGET  V' 

Dry  3enns  &  Peas 

Here's  more  news  about  the  national  food  budget,  which  we  discussed  at  some 
length  last  week.     The  V.'ar  Food  Administration  has  announced  the  quantities  allotted 
to  civilians,  the  military,  our  allies,  and  other  groups  which  have  claims  on  pur- 
food.     It's  gobd  news,  too,  for  it  appears  that  we'll  have  more  dry  beans  and  peas 
curing  the  next  12  months  than  we  did  in  lr-'U2.  ' 

Dry  Beans 

Total  supply  for  allocation  for  this  period  estimated  at  22 ,£00, 000  bags  of. 100 
pounds  each;  civilians  get  more,  than  half,  11  ,'^00,000  b'a^s;'  the; -military,  J.UOC^OOO 
bags;  our  allies  (principally  Russia  and  the 'United 'Hi'ngdon) ,  foreign  relief,  'and  ;■• 
reserve  stocks,,  7/500,000  bags.     The  amount  .allotted  to" civilians  'is  higher  'ttian  _  ' 
civilian  consumption  during  19U2, ;  560, 000  'bags  more,  Ifi  fact.;  •  .Jl  ' 
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Total  supply  for  allocation  is  expected  to'  be  U,  150,' 000  bagsvCloA  pounds  each) ; 
civilians  get  1,62^,000  bags;  war  services,' ^t.QOO  Sags;  lend-lease  and  government 
reserves,  2,169,000...  .' The  supply  of  dry  peas  available  to  civilians,  also  exceeds" 
the  19*4-2  consumption,  by  179,000' hags .  •'    •  ' 

As  you  know,  dry  beans  and  peas  are  important  protein  foods,  and  these  alloca- 
tions are  planned  to  make  the  most  effective  use  of  the  supply  we  have.  ' 

V  IP'*  '  '    •        .  -  .  ^  -  &■         ■  . 

Eg^s  ,    •         '  , 

It's  good  news  to  civilians  that  they'll  have  about  the  same  quantity  of  eggs 
in  the  12  months  which  began  July  1,  as  they  had  in  the  preceding  12  months.  The 
War  Food  Administration  announcement  of  egg  allocations,  based  on  an  estimated  pro- 
duction of  nearly  5  billion  dozen,  gives  l\  billion  dozen  to  civilians,  or  7  out  of 
every  10  eggs  produced.     The  remaining.  1§' billion  dozen  will  be  used  by  armed  forces, 
our  allies,  and  the  Office  of  Foreign  Relief  and  Rehabilitation.    Most  of .the  eggs 
for  export  will  be  in  dried  form.  .  -'. '• 

The  supplies  of  eggs  for  civilians  will  provide  each  person  with  approximately 
33S  eggs,  which  is  more  the.n  last  year,  when  the  per  capita,  consumption  was  320. 
However,  it  is  expected- that  the  demand  will  be  so  great  that  this  increased  supply 
may  not  be  enough  to  meet'  the  full  civilian  demand  from  time  to-  time. 

As  we  pointed  out  last  week,  since  it  is  not  possible  to  predict  future  supplier 
and  needs  with  certainty  in  wartime,  the  allocation  of  all  these  foods  is  definite 
for  only  the  first  quarter  of  the  12-month  period.  -*  Changes  or.  adjustments  will  be 
made  for  the  remaining- three  quarters  if  necessary.-'  . 

FOOD  DISTRIBUTION  ORDER  NO.  63.  —  '  f      '  '  '• 
 LINSEED  OIL  "  "■'  '•" 

This  order,  effective  July  10th,  provides' a  freer' flow  of  linseed  oil  among 
crushers,  processors, ■ manufacturers  and  wholesale  distributors. 

FOOD  DISTRIBUTION  ORDER  NO.  6U  —  \  ",' 

 CALIFORNIA  CLINGSTONE  PEACHES' 

This  order,  effective  July  l6th,  prohibits  interstate  shipments  of  the  19^3 
crop  of  California  clingstone  peaches.     The  purpose  is  to  make  the  bulk  of  this 
year's  crop  available  for  canning,  drying  and  freezing,  to  meet  the  large  military 
and  civilian  requirements  for  the  processed  fruits. 

This  will  not  affect  civilian  supplies,  however, .since  California  clingstone 
peaches  normally  are  processed  rather  than  marketed  fresh.     The  shipment  restrictions 
were  imposed' because  the  present  large  demand,  for  fresh  fruit  might  result  in  its 
diversion  into  the  fresh  market  rather  than. to  processors.    No  restrictions  are 
imposed  on  the  shipment  of  the  freestone  varieties. 


BEEF. . . COMING  UP J 


Here's  hopeful  news  to  pass  on  to  your  listeners ...  the  ones  who  like  a  juicy 
steak  or  a  well-crowned  pot  roast... and  that  probably  includes  most  of  them!  From 
now  on,  through  late  fall,  War  Food  Administration  officials  expect ; more  beef  will 
be  available  in  most  sections  of  the  country  to  me'et'  ration  points And  here's  why., 
on  a  seasonal  basis,  many- more  cattle  asp  moving  tp  market:  than  in  recent  weeks. 
Movement  of  grass  cattle  to  market  from  the  southwestern  and  western  ranges  usually 
starts  about  mid-July , -and  that's  been  the  case  this  year.     This  movement  ordinarily 
winds  up  on  the  northwestern  plains  country  in  November.  ■••  " 

Don't  forget ,  however,  that  as  beef  grows  more  plentiful,  the  army,  navy  and 
lend-lease  will  take  the  opportunity  to  bring  their  stocks  back  to  safe  levels. 
It's  well  to  remind  consumers  that  they  must  continue  careful  use  of  this  pQpular 
meat. 

HOME  CANNING-  NEWS 

Oven  canning  not  recommended  —  Home  canning  specialists -from  the  Department  of 
Agriculture  are  warning  homemakers  against  the  oven  canning  method  of  food.  ••  They 
explain  that  in  addition  to  being  a  slow  and  unsatisfactory  process,   in  some  cases 
it  has  caused  serious  accidents.    Exact  temperature  control  is  necessary  for  oven 
canning,  and  oven  regulators  which  cannot  be  serviced  because  of  wartime  conditions 
may  add  to  the  hazard. 

The  new  wartime  jar  cap  may  ■also  cause  difficulty.     It  needs  careful  adjustment 
to  allow  steam  to  escape  during  canning  so  the  jars  will  not  break.    Any  jar  cap 
screwed  too  tightly  before  processing,  may  ruin  the  seal  even  if  there  is  ,no  accident 

Specialists  recommend  hot  pack  —  that  is,  heating  the  food  to  boiling  before 
filling  the  hot  jars.    Even  hot  packed  food  expands  in  jars  during  processing  and 
gives  off  steam  which  must  escape  to.  prevent  explosion.     If  the  top  is  on  so  tight  • 
that  enough  steam  cannot  escape,  pressure  accumulates  and  may  become  great  enough  to. 
shatter  the  glass.     This  is  a.  special  hazard  in  oven  canning  because  ovens  have  no 
device  to  relieve  the  force  of  such  an  explosion.     In  a  water  bath  canner,  force  of 
an  exploding  jar  is  slowed  down; "by  the  surrounding  water,  and  the  pressure  cooker  has 
a  safety  valve  to  let  off  the  excess  steam.  .   -     ;:.  '   ..  ■       .  "  • 

Additional  disadvantages  of  oven  canning  is  that  juice  bubbles  or  steams  away, 
peaches  and  pears  are  likely  to  darken,  and  vegetables  needing  high  heat  to  kill 
bacteria  are  not  safe. 

For  home  canning  of  both  non-acid  vegetables  and  meat,  USDA  recommends  -only  a 
steam  pressure,  and  the  boiling  water  bath  for  fruits  and  tomatoes'. 

BEWARE': OF  •.CANlTjlTG  POWDER 

In  a  recent  statement,  Mr.  W.  G.  Campbell,  Commissioner  of  the  Federal  Food  and 
Drug  Administration,  said  that  the  use  of  some  of  .the  "canning  powders"- constitutes  a 
definite  health  hazard.    Mr:.  Campbell  went  on  to  say , '  "Practically  all  the  substances 
pro-nosed  in  the  past  as- chemical  preservations  have  limited  value  as  such  and  in  view 
of  the  known  harmful  effects  of  some  of  them  and  the  doubtful  safety  of  others,  they 
should  not  be  used  as  substitutes  for  the  more  efficacious  and  safer  processes  of 
sterilization  by  heat." 

He  doesn't  believe  that  the  present  war  emergency  offers  any  valid  reason  for 

condoning  the  use  of  chemical  preservatives  by  home  canners  in  the  place  of  heat 

sterilization.  /  \ 

(more; 


-5- 


"Fatalities  from  improperly  prepared  home  canned  foods  occur  entirely  too 
frequently",  Mr.  Campbell  states  emphatically.    "For  safety's  sake  rely  on  thorough 
heat  sterilization". 


FRESH  FOODS  TODAY 

We  are  just  about  at  the  peak  of  the  vegetable  season,  so  far  as  number  of 
different  kinds  of  vegetables  is  concerned.  It  is  still  cool  enough  to  have  lettuce 
and  other  cool-weather  crops  such  as  radishes,  And' green  onions.  On  the  other  hand, 
it  is  late  enough  for  many  of  the  crops  to  come  into  bearing  that  require  a  long 
growing  season,  such  as  snap  beans  and  tomatoes.  You  can  name  almost  any  vegetable, 
you  want  to  and  you'll  find  it  on  the  market,  either  among  the  home-grown  vegetables 
or  with  those  that  have  been  shipped  in. 

Right  up  at  the  top  of  the  best  buys  is  cabbage.     These  days  when  we  are  about 
at  the  end  of  the  citrus  season  and  a  little  early  for  tomatoes,  some  homemakers  are 
Wondering  about  the  vitamin  C  for  their  families.     Cabbage  can  come  in  right  there, 
for  it's  a  good  source  of  vitamin  C.     Head  lettuce  is  up  among  the  best  buys  again.,. 
|t  is  one  of  America's  most  popular  salad  vegetables.     But  leaf  lettuce  is  the  type 
|f  lettuce  that  has  the  most  vitamin  A  in  it.    Potatoes  are  moderately  priced  in  most 
qif  the  region.     So  far  as  the  potato  growers  are  concerned. .  .and  that's  a  little 
improvement  of  the  si  tuation. . .  some  of  the  early  -potatoes  have  sold  at  pretty  low 
prices.    Another  best  buy  that  will  be  welcomed  by  your  listeners  is  peppers.  The 
iiome-grown  ones  have  come  into  bearing  and  now  they  can  be  used  generously  in  salads. 
They'll  take  their  place  as  one  of  the  stewed  vegetables.     Or  the  peppers  and  a  great 
variety  of  savory  fillings  can  be  put  together  to  blend  their  flavors.    More  and  more 
tomatoes  are  coming  from  nearby  fields.     And  of  course  as  more  of  these  crops  from 
home  come  in  their  price  works  to  lower  levels.     There  isn't  any  sudden  drop  in 
prices  but  it  doesn't  take  long  from  the  time  the  first  tomatoes  come  from  the  home 
fields  until  the  price  has  come  down  to  the  levels  that  it  belongs  in  everyone's 
budget.    More  corn  has  also  been  coming  to  market  lately.    So  it  will  not  be  long 
before  all  of  us  can  be  enjoying  one  of  America's  favorite  dishes  —  roastin'  ears. 

As  we  said,  there  are  a  lot  of  vegetables  on  the  markets.    Here  are  some  of 
those  that  are  selling  in  the  moderate  price  group  —  squash  —  four  varieties... 
Acorn,  white  scallop,  yellow  crookneck,  and  green  Zucchini. . .beets ,  celery,  snap 
beans,  and  carrots. 

There  is  almost  as  wide  a  variety  of  fruits  as  of  vegetables.    But  there  isn't  a 
low  priced  one  in  the  list  —  in  fact,  practically  all  of  them  belong  in  the  luxury 
class.     Watermelons  probably  head  the  list  both  in  popularity  and  price.  Cantaloup 
come  next  —  and  we're  going  to  have  more  of  them  from  home  in  the  next  few  weeks. 
Wealthy  apples  have  joined  the  Duchess  and  Transparent s  as  home-grown  fruits.  Then 
you  can  go  down  the  line  of  berries  and  find  most  of  them  —  except  the  strawberry  — 
and  peaches,  plums  and  some  citrus  fruits. 

A  lot  of  the  high  prices  that  prevail  these  days  don't  bother  the  homemakers  who 
have  victory  gardens  —  they're  living  out  of  those  victory  gardens  now  —  and  they 
can  continue  to  until  after  snow  flies  this  fall. 


*  * 
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THE  HOME  FRONT  PLEDGE  CAMPAIGN 


Have  you  heard  what  they  did  in  New  Orleans  on  the  home  front  pledge  campaign? 
Do  you  know  what  the  home  front  pledge  is?    Well,  let's. start  at  the  "beginning. 
Here's  the  pledge,  in  two  simple  sentences: 


1.  I  pay  no  more  than  top  legal  prices. 

2,  I  accept  no  rationed  goods  without  giving  up  ration  stamps. 


That  sounds  easy,  doesn't  it?    May  "be  you  wonder  what  such  a  pledge  will  accom*- 
plish.     Well,  this  is  what  it  did  in  New  Orleans^  ■  In  four  weeks  250,000  such  pledges 
were  signed.     Then,  the  following  month,  a  survey  was  taken  of  food  prices,  and  it 
was  found  that  over-the-ceiling  prices  had  dropped  so  much  that  the  city's  average 
food  prices  had  been  reduced  *yp.     The.  campaign  .was  sponsored  by  the  Young  Men's 
Business  Club,  and  both  business  and  industrial  interests  cooperated  with  consumers. 
The  OCD  block  plan  was  used  to  reach  every  home  in  town.     Lists  of  OPA  top  legal 
prices  were  printed  "by  the  newspapers.  .  .also  stories  about  women  signing  the  pledge. 
Local,  advertisers  cooperated  "by  explaining,  the,  campaign.     Information  booths  were 
opened  in  the  downtown  area. . .appeals  were  made  through  the  cnurches,  and  much  in- 
formation ahout  the  campaign  was  given  on  the, radio.     It- became  a  campaign  to  keep 
prices  down,  with  both  consumers  and  retailers  really  working  at  it.";. and  as  a  re- 
sult of  this  community  action... it  was  successful. 

Community  Action 'Necessary 

"Community  Action" ...  that ' s  the  phrase  which  tells  what  is  necessary  for  success 
in  such  a-campaign-.     If  the  people  who  live  in  a  town,  and  the  stores  that  do  busi- 
ness there,  "become  aroused  to  the  importance  of  a  campaign  to  keep  prices  down  and  to 
assure  everybody  a  fair  share  of  rationed  foods... then  nothing  can  keep  it  from  .( 
teing  successful]  • 

•  >  <• 

Iroadcasters  Can  Explain  Reasons 

The  most  effective  and  helpful  action  you  radio  "broadcasters  can  take  is  to  1 
explain  the  reasons  for  making  the,  pledge... and  you  can  urge  "both  the  general  public 


pxain  tne  reasons  lor  making  tne  pledge. . .ana  you 
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and  "business  houses  to  make  it  and  keep  it.    You  can  explain  that  this  campaign  is 
not  a  "war  on  retailers"  "because  retailers  are  usually  as  vitally  concerned  with 
keeping  down  the  over-all  cost  of  living  as  anybody  else.    You  can  explain  the  me- 
chanics of  making  the  pledge  in  your  own  community ...  telling  your  listeners  to  go  to 
certain  places  to  sign  it,  and  so  forth. 

Tell  your  listeners  to  watch  for  the  lists  of  top  legal  prices  for  your  com- 
munity in  the  newspapers ...  to  clip  these  lists  and  carry  them  when  they  shop. ..to 
check  the  posted  selling  prices  in  their  food  stores  agains;  the  top  legal  prices  on 
the  official  lists... to  pay  no  more  than  the  law  allows. 

These  new  top  legal  prices  are  different  from  the  so-called  "ceiling"  prices 
heretofore  in  effect  under  the  general  maximum  price  regulation.    Before  they  were 
established  it  was  almost  impossible  for  a  shopper  to  know  the  highest  price  she 
could  be  charged  legally.    Prices  differed  from  store  to  store,  because  they  were 
based  on  prices  that  each  store  had  charged  during  a  previous  period.    Now,"  for  the 
first  time,  specific  top  dollars-and-cents-prices  are  being  used  for  the  most  import- 
ant foods  that  go  into  the  nation's  market  basket.     These  will  be  the  top  price  that 
each -food  store  in  each  affected  community  can  charge. 

The  Ration  Book... A  Home  Front  Weapon 

Every  homemaker  should  understand  that  her  ration  book  is  a  resource  she  must! 
use  wisely.     It  should  be  used  only  to  meet  the  needs  of  her  family. . .never  should 
be  used  for  buying  goods  she  does  not  need.     It's  her  patriotic  duty  not  to  consume 
more  of  any  rationed  commodity  than  is  allowed  by  her  ration  stamps... and  that's" 
where  the  second  sentence  of  the  pledge  comes  in. . . "I  accept  no  rationed  goods 
without  giving  up  ration  stamps". 

The  person  who  grows  his  own  food  is  under  a  double  obligation  not  to  give  away 
his  ration  points.     Farm  families  who  sell  foods  that  are  rationed,  such  as  butter, 
meat,  or  canned  vegetables  and  fruits,  should  be  sure  to  collect  ration  stamps,  .just 
as  any  retailer  does. 

A  person  who  feats- "in  restaurants  should  remember  that  his  food  is  part  of.  the- 
re staurant  1  s  ration  supply.     The  customer  does  not  give  his  r.  -  imps  for  it,  and  there,- 
fore,  will  have  a  surplus  of  stamps.     These  should  not  be  used  by  anyone  else,  for  ; ... 
if  they  are,  it  means  that  those  stamps  are  giving  someone  more  than  his  fair, share. » 
and  it's  food. taken  away  from  our  national  food  supply.  . 

Tell  your  listeners  that  the  following  practices  are  illegal  and  help  to  de-  . 
crease  the  food  supply:  •  ".  .  . 

Making  purchases  with  loose  stamps  that  may  have  been  found,  stolen,  or  traded. 
(The  exception  is  the  1-point  red  stamp  which  is  used  for  change.) 

Trading  ration  coupons-:     If  you  don't  need  them,  destroy  them,  and  know  that  you're 
saving  food.  •■ 

,      -t  ~ 

Lending  your  ration  book  to  friends:  When  you  lend  your  book,  you're  giving  somebody 
else  more  than  his  fair  share. 

Purchasing  rationed  goods  without  coupons:  Your  dealer  must  have  your  stamps  to  re- 
plenish his  stock.  The  farmer  who  sells  you  rationed  goods  must  turn  your  stamps  in 
to  his  War  Price  and  Rationing  Board. 


Using  ration  stamps  after  they  have  expired:  This  means  that  you  and  the  dealer  are 
chiseling,  at  the  expense  of  the  nation's  supply  of  scarce  goods. 
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Purchasing  rationed  articles  with  books  not  issued,  to  you:-  -  A  ration      book  "belonging 
to  a  member  of  the  armed  forces,  or  to  a  child  away  at.  school  or  camp,  or  a  lost  book 
which  you've  f ound. .. gives  you  food'to  which  you're  not  entitled.     These  people  are 
all  receiving  their  rationed  food  from  another  source.. 

Failing  to  return  any  ration  book  or  stamps  you  may  find;    A-  lost  ration  book  or 
stamps  should  be  returned  at  once  to  any  War  Price  and  Rationing  Board. 

Giving  up  your  unused  stamps  to  your  dealer:    These  stamps  can  be  used  by  a  dishonest 
merchant  to  build  up  stocks  to  which  he  is  not  entitled.    Expired  ration  stamps 
should  be  destroyed  by  the  book  owner  promptly. 

While  the  home  front  pledge  campaign  will  be  strictly  a  local  affair  in  every 
community,  several  government  agencies  will  cooperate  by  means  of  an  informational 
campaign.     The  War  Food  Administration,  Department  of  Agriculture,  Office  of  Price 
Administration,  Office  of  Civilian  Defense,  Office  of  War  Information  and  Office  of 
War  Mobilization,  will  join  with  radio  networks,  news  services,  national  advertisers, 
retail  associations  and  others  in  making  this  campaign  a  real  success. 


MEAT  POR  FIGHTING  MEN 

Have  you  seen  the  new  red,  white  and  blue  poster  that's  been  appearing  all 
over  the  country  during  the  last  few  days?    It  contains  a  pledge  which  is  very 
apropos  of  the  second  sentence  in  the  home  front  pledge,  explained  in  detail  in  the 
foregoing  article  in  ROUND-UP.     It  reads:     "I  shall  buy  no  more  meat  than  my  ration 
stamps  entitle  me  to.. .because  the  rest  of  the  meat  is  needed  for  the  war". 

We  should  remember  that  the  little  red  stamp  simply  limits  our  supply  of  certain 
foods  at  home,  so  that  our  men  away  from  home  may  have  all  they  need.    Why  don't  you 
ask  your  listeners  whether  they  always  think  of  it  that  way. . .perhaps  if  they  do  it 
will  help  them  to  identify  the  word  "rationing"  with  "sharing",  rather  than  with 
"giving  up". 


NEW  POOD  DISTRIBUTION  ORDERS 

Note:  We" realize  that  some  Pood  Distribution  Orders  do  not  affect  the' homemakers  in 
your  audience.  By  including  comment  on  all  orders  as  issued,  however,  you  will  know 
that  we  haven't  overlooked  any  of  them. 

PDO  No.  65  -  Pears 

This  order  by  the  War  Pood  Administration  restricts  interstate  shipment  of  fresh 
Bartlett  and  Beurre  Hardy  pears  from  the  Pacific  Coast  states,  in  order  to  prevent 
undue  diversion  from  processing  into  fresh  market  channels.     In  view  of  the  fruit 
crop  shortages  in  other  sections  of  the  country,  and  the  current  demand  for  fresh 
fruit,  the  WPA  considers  it  necessary  to  limit  fresh  shipments  of  pears  so  that 
processing  plants  can  continue  to  operate  in  meeting  military  and  civilian  require- 
ments. 

FDO  No.  66  -  Malt  Conservation  Order 

The  original  malt  conservation  order  of  the  War  Production  Board  has  been  trans- 
ferred to  the  War  Pood  Administration  with  several  additions.     FDO  66  requires  that 
15$  of  the  allocated  malt  grain  for  beer  should  be  used  for  producing  a  beer  of  an 
alcoholic  content  of  3,2$  or  less.    However,  no  3.2$  beer  in  the  hands  of  brewers  — 
up  to  15$  of  total  plant  capacity  --  may  be  sold  without  authorization  from  the 
Director  of  Pood  Distribution.     It  is  anticipated  that  such  authorization  will  be 


granted  in  instances  of  government  purchase  primarily  for  the  armed  forces.  Under 
the  new  order,  the  existing  malt  conservation  requirements  remain  the  same.  .    ■  . 

A  new  provision  of  the  order  exempts  from  malt  restrictions  any  "brewer  who  uses 
less  than  2,000  "bushels  in  three  months.    This  is  to  prevent  undue  hardship,  on  very 
small  units  of  the  brewing  industry. 

FDO  No.  67  -  War  Industry  Given  Priority  in  Tallow  and  Grease  • 

Due  to  the  present  shortage  of  tallow  and  grease,  the  War  Food  Administration 
issued  FDO  67,  giving  essential  war  industries  preference  over  other  users  in  ob- 
taining requirements  of  these  raw  materials. 

Although  soap  manufacturers  are  the  largest  users  of  tallow  and  grease,  they 
aren't  allowed  to  apply  for  authorizations,  "but  can  get  their  raw  materials  only 
after  essential  industry  has  "been  supplied.     Current  soap  production  is  "being  main- 
tained "by  the  use  of  crude  soybean,  palm,  and  coconut  oils,  and  domestic  materials 
to  supplement  the  current  short  supply  of  tallow  and  grease. 

EDO  No.  68  -  Part  of  Tobacco  Crop  Frozen  Temporarily 

From  July  28  until  August  31  future  contract  purchases  on  the  majority  of  cigar 
filler  and  binder  tobacco  from  the  19^3  crop  will  be  frozen.     The  purpose  of  this 
action,  as  announced  in  FDO  68,  is  to  halt  the  present  buying  of  tobacco  for  specu- 
lative purposes  before  it  is  harvested.    Pre-harvest  buying  threatens  to  disrupt 
distribution  of  this  year's  crop. 

FDO  No.  69  -  Alcohol  Uses  Restricted  for  25  Fruits  and  Berries 

In  order  to  aid  in  meeting  the  military  and  civilian  requirements  for  fruits 
and  berries,  the  War  Food  Administration  has  restricted  the  manufacture  of  alcoholic 
products  from  25  kinds  of  fruits  and  berries. 

The  fruits  and  berries  affected  by  FDO  69  are  apples,  apricots,  blackberries, 
blueberries,  boysenberries ,  cantaloups,  cherries,  currants,  dates,  dewberries,  elder 
berries,  gooseberries,  concord  grapes,  huckleberries,  johnsonberries ,  loganberries, 
Olympic  berries,  peaches,  pears,  pineapples,,  plums,  prunes,  raspberries,-  straw- 
berries, and  youngberries . 

,.  The  restrictions  allow  the  sale  of  these  fruits  and  berries  for  alcoholic 
products  only  when  the  lot  is  unfit  for  human  consumption,  or  when  there  is  no 
consumer  demand  for  the  products  unless  they  are  converted  into  an  alcoholic  prod- 
uct.    Specific  exemptions  in  such  cases  must  be  obtained  from  the  County  Agricultur- 
al War  Boards. 

POINT  VALUE  CHANGES 

You've  doubtless  become  fajniliar  with  the  point  value  changes  on  both  red  stamp 
and  blue  stajnp  foods  by  this  time.     The  increase  of  butter  from  8  to  10  points  a 
pound  is  the  one  that  will  have  the  most  effect  on  a  great  many ' consumers .  The 
reason  for  this,  OPA  states,  is  that  the  demand  for  butter  has  been  running  about  5$ 
ahead  of  the  supply,  and  if  not  checked,  it  might  lead  to  a  serious  shortage  during 
the  season  of  low  production' in  the  fall.     You  can  probably  assist  your  listeners 
considerably  by  reminding  them  of  some  of  those  butter-stretching  tricks . that  were 
widely  in  use  before  butter  was  rationed.    Now  that  the  point  value  has-  been  raised, 
it's  quite  probable  that  people  will  be  buying  less  butter.     That's  what  rationing 
is  for,  of  course,  to  make  possible  a  flexible  control  of  the  supply  and  demand 
si  tuat  ion. 
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You  might  point  out  that  the  point  value  of  margarine  remains/the  same,  and 
there  is  still  further  compensation  in  the  one-point  reduction  in  the  point  value 
of  lard,  shortening,  salad  and  cooking  oils. 

Certain  pork  cuts  have  "been  reduced  one  point  a  pound,  and  so  have  meat  spreads 
in  tin  or  glass.     To  encourage  those  who  like  pig's  feet,  and  perhaps  to  make  some 
converts,  canned  pig's  feet  with  the  "bone  in  are  also  down  a  point,  making  them  a 
single  point  per  pound.    Fresh  and  cured  pig's  feet,  also  pork  "backbone,  can  be 
bought  without  any  points  at  all,  after  the  first  of  August, 

Blue  Stamp  Changes 

The  principal  changes  are  in  frozen  fruits  and  berries,  which  are  up  three 
points  a  pound.  ..this  makes  the  use  of  fresh  fruits  and  berries  all  the  more  to  "be 
recommended.     The  same  is  true  of  the  frozen  vegetables  which  have  been  increased 
two  points  per  pound. . .green  beans,  lima  beans,  cut  corn,  peas  and  spinach. . .all  of 
which  are  coming  from  victory  gardens  these  days,  of  course. 

Frozen  fruit  juices  are  down  two  points,  however.    And  speaking  of  juice, 
there's  another  change  in  tomato  juice  point  values.     The  cans  and  bottles  from  lh 
ounces  in  size  upward  are  up  one  point.     That  should  make  the  home  preservation  of 
tomato  juice  one  of  the  most  attractive  of  canning  activities. 

The  point  value  of  canned  and  bottled  dried  "beans,  including  various  baked 
beans,  in  the  weight  bracket  over  one  pound  two  ounces  through  one  pound  six  ounces 
is  raised  one  point.     This  is  an  increase  of  1*+  to  15  points.    However,  in  the  next 
higher  weight  "bracket,  over  one  pound  six  ounces  including  two  pounds,  the  point 
value  has  been  lowered  from  21  to  IS  points.    Whether  you  pay  15  or  19  points  for  a 
can  of  "beans,  the  packaged  (dried)  ones  are  still  the  "better  buy.    Home  baked  "beans 
will  be  very  welcome  to  the  family,  you  can  be  sure... and  the  women  working  away 
from  home  may  be  able  to  arrange  with  a  neighbor  to  do  the  actual  baking,  in  return 
for  some  other  favor. 

Have  you  noted  also  that  the  overlap  period  on  "blue  stamps  has  changed?  Blue 
stamps  R,  S  and  T  will  be  good  from  August  1  through  September  20,  which  OPA  hopes 
will  he  helpful  to  homemakers  in  budgeting  their  point  allowance. 

THE  LID'S  OFF  THE  COFFEE  CAMISTER 

Yes,  coffee  is  off  the  ration  list  —  sugar  coming  off  soon  too  we  hear.  It's 
good  news  and  everybody  is  very  happy  about  the  whole  thing.    All  we  can  say  about 
our  story  on  coffee  and  sugar  which  appeared  in  RADIO  ROUND-UP  on  July  10  is  that  we 
checked  the  information  in  it  very  carefully  with  both  the  commodity  tranches  con- 
cerned in  FDA  and  also  with  OPA,  and  were  assured  that  there  was  little  likelihood 
of  either  coffee  or  sugar  being  released  from  rationing  in  the  near  future.    As  most 
of  you  will  recall,  within  a  few  days  after  that  issue  of  ROUND-UP  was  out  that 
"OPA  spokesman"  was  quoted  as  saying  that  coffee  rationing  would  end  on  August  11. 
The  only  thing  furthe'r  we  have  to  say  is  that  both  ROUND-UP  and  the  OPA  spokesman 
were  wrong. 

CHANGES  DJ  BEEF  SET-ASIDE  ORDER 

The  amount  of  beef  meeting  army  specifications  required  to  be  set  aside,  has 
laeen  reduced  from  U5  to  30$  for  the  week  ending  July  31.     In  the  future  weeks,  it 
will  be  reduced  to  ^0$,  which  represents  about  18$  of  the  total  commercial  beef 
production. 


As  we  said  in  last  week's  ROUND-UP,  WFA  officials  expect  more  beef  will  be 
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available  for  civilians  in  most  sections  of.  the  country  to  meet  ration  points.  This 
is  "because  there  will  be  more  cattle  going  to  market  from  now  on  through  November. 
Procurement  offices  for  the  armed  forces  report  that  full  requirements  of  beef  are 
being  obtained  from  increased  supplies  made  available  by  the  set-aside  order. 

MEAT  OUTLOOK  BRIGHTER 

The  meat  supply  picture  is  looking  brighter.  Recently  the  War  Meat  Board,  at 
a  meeting  in  Chicago,  went  over  the  figures  and  announced  that  the  total  supply  of 
meat  in  a  mid-July  week  was  nearly  20$  more  than  in  the  same  week  last  year. 

There  was  a  good  deal  of  variation  between  the  different  meats.     With  beef 
there  was  actually  less  than  the  corresponding  week  a  year  ago.     There  was  about  a 
third  less  veal  than  a  year  ago  and  there  was  more  than  a  fourth  more  lamb  and 
mutton. 

The  big  increase  in  meat  production  was  pork  —  it  was  increased  *+5$  over  a 
year  ago.     The  pork  accounted  for  198  million  pounds  of  the  321  million  pounds  of 
meat  produced  during  that  week. 

BUDGETING  OUR  MS 

More  about  our  National  food  budget.     Today's  allocations  are  of  fats  —  the 
elements  that  give  foods  their  rich  taste.     This  coming  year  we'll  have  about 
pounds  per  capita  —  about  5  pounds  less  than  in  !9*+2. 

The  total  national  supply  of  edible  fats  for  the  year  that  began  on  July  1  will 
be  more  than  8  billion  pounds.     Of  that,  5j§"  billion  pounds  will  go  to  civilians  in 
this  country,  and  the  other  l\  billion  pounds  will  go  to  our  military  forces,  allies, 
our  territories,  foreign  rehabilitation  and  friendly  nations. 

That's  the  way  the  year's  production  will  be  divided  up.     Getting  down  closer 
to  the  present,  we  civilians  will  get  these  fats  and  oils  in  the  three  months  of 
July,  August  and  September.    Butter,  Ull  million  pounds;  oil  to  make  margarine  100 
million  pounds;  lard  393  million  pounds;  and  shortening  and  oils,  U9U  million  pounds. 

We're  going  to  use  a  lot  of  inedible  fats  and  oils,  too,  this  coming  year  — 
three  billion  pounds.    About  half  of  it  will  go  to  the  manufacture  of  soap  and 
glycerine  and  the  other  half  into  industrial  and  technical  fields. 


*  * 
*  * 

* 
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TURKEYS  NOW  IN  STORAGE  O.K.  POR  CIVILIANS 

Tell  your  listeners  not  to  be  afraid  of  any  of  the  turkeys  they  happen  to  find 
in  their  markets,  or  to  see  on  the  bill  of  fare  of  their  favorite  restaurants,  be- 
tween now. and  August  loth.     If  it's  a  reputable  place  of  business,  and  if  the  price 
of  the  turkey  is  not  over  the  ceiling,  there's  little  likelihood  of  its  being  a 
black  market  bird.     You  see,  under  the  new  turkey  order  (EDO  #71),  only  live  or 
dressed  turkeys  marketed  on  or  after  August  2  are  affected.     Turkeys  in  storage  be- 
fore that  date  may  be  used  without  restriction,  and  without  fear  of  the  charge  of 
unpatriotism. 

About  August  lbth,  however,  it  is  expected  that  an  amendment  to  this  Order  will 
be  made  effective,  which  will  prohibit  all  further  civilian  use  of  turkeys,  through 
hotels,  restaurants,  dining  car  service  and  home  consumption,  until  the  requirements 
of  the  armed  forces  have  been  met. 

WATCH  OUT  FOR  THOSE  SWEET  POTATOES 

Have  you  heard  what  they're  saying  about  sweet  potatoes?     The  19^3  crop  is  ex- 
pected to  be  the  second  largest  on  record... 83  million  bushels  are  likely  to  be 
produced  this  year...  19^-2  could  boast  only  65  million. 

Supplies  should  be  substantial  in  the  South  by  middle  or  late  August;  in  the 
Midwest,  North,  and  Par  West,  by  about  September  1st;  in  other  areas  by  September  10th 
The  per  capita  consumption  of  sweet  potatoes  is  highest  in  the  southern  states.  In 
the  northeastern  and  midwestern  states,  consumption  could  be  materially  expanded. 
This  is  true  also  of  the  Rocky  Mountain  and  Pacific  Coast  states,  which  are  usually 
only  reasonably  well  supplied.     The  large  crop  this  year  will  make  larger  shipments 
to  all  areas  possible,  if  consumer  interest  is  stimulated. 

Just  as  in  the  case  of  white  potatoes,  which  flooded  the  market  about  a  month 
ago,  consumers  should  be. asked  to  cooperate  by  increasing  their  purchases  of  sweet 


potatoes  during  the  period  that  they  are  plentiful, 
variety  of  uses,  and,  like  other  yellow  vegetables, 

VS  Department  of  Agriculture 

food  Distribution  Administration 


The  sweet  potato  has  a  wide 
is  a  source  of  the  important 
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vitamin  A,  so  it's  greatly  to  the  advantage  of  consumers  to  make  good  use  of  it. 
Furthermore,  during  August  and  September  many  of  the  sweet  potatoes  on  the  market 
will  "be  fairly  perishable,  and  must  be  used  up  immediately.     Later,  consumers  can 
be  asked  to  buy  cured  sweet  potatoes  in  quantity  and  store  them  at  home,  if  there 
is  suitable  storage  space.    Broadcasters  can  be  of  great  help  in  this  connection  by 
giving  full  information  about  the  importance  of  this  vegetable,  its  nutritional 
value,  and  the  variety  of  ways  of  preparation. 

MILITARY  APPLICATIONS  FOR  WAR  RATION  BOOK  THREE 

Here's  the  answer  to  that  question  peoiole  probably  have  been  asking  you  about 
how  and  when  service  men  and  women  will  get  their  new  ration  books.     OPA  has  an- 
nounced that  all  members  of  the  armed  services  of  this  country,  and  of  the  United 
Nations  who  are  eligible  to  use  this  book,  will  receive  application  blanks  from 
their  Commanding  Officers,  beginning  about  August  15th.     This  special  military  ap- 
plication, similar  in  form  to  the  one  used  by  civilians,  must  be  mailed  to  the  OPA 
mailing  center,  Chicago,  before  August  31st.     It  is  expected  that  the  processing  of 
these  applications  and  their  issuance  will  be  completed  between  August  15th  and 
September  10th.     The  book  will  not  be  needed  for  buying  rationed  goods  before  that 
date . 

■War  Ration  Book  Three  is  to  be  used  only  by  members  of  the  armed  services  who 
customarily  need  ration  stamps  for  purchasing  food.     This,  of  course,  means  those 
who  do  not  eat  in  a  military  mess.     About  700,000  men  and  women  are  estimated  to 
be  eligible  for  Book  Three. 


FIGHT  HIDDEN  HUNGER  WITH  VICTORY  GARDEN  PRODUCE 

■ 

Do  you  realize  that  the  dark  green  leafy  and  the  yellow  vegetables  from  victory 
gardens  are  among  the  most  effective  foes  of  hidden  hunger?     Dr.  Walter  Wiikins  of 
the  U.   S.  Public  Health  Service,  now  on  suecial  assignment  to  the  War  Food.  Admini- 
stration, gave  a  radio  talk  on  this  subject  a  few  days  ago.     He  said  one  serving  of 
the  lowly  turnip  green  (or  mustard  greens  or  kale)  gives  us  all  the  vitamin  A, 
about  one-third  each  of  the  vitamin  C,  iron  and  calcium,  and  one^fifth  of  the 
vitamin  Bg  we  need  for  an  entire  day.     Dr.  Wiikins  warns,  however,   that  these  vege- 
tables must  be  cooked  properly  if  we're  to  get  the  full  value ...  overcooking  will 
rob  them  of  flavor  and  food  value.     You  broadcasters  can't  say  too  much  about  the 
importance  of  using  and  cooking  these  vegetables  in  the  right  way. 

Speaking  of  hidden  hunger,  Dr.  Wiikins  says  that  abnormal  fatigue,  in  both 
grownups  and  children,  is  often  caused  by  hidden  hunger.  The  people  who  tire  too 
easily,  who  are  tired  when  they  wake  up  in  the  morning,  even  after  a  good  night's 
rest,  are  usually  showing  symptoms  of  hidden  hunger... a  lack  of  some  of  the  im- 
portant minerals  and  vitamins  which  are  necessary  to  help  keep  the  body  in  good 
condition.  By  eating  enough  of  the  protective  foods  each  day,  it's  possible  to 
beat  hidden  hunger,  Dr.  Wiikins  assures  us. 

By  the  way,  that  excellent  short  feature  movie,  "Hidden  Hunger",  is  still  avail 
able  for  showing  to  groups  interested  in  good  nutrition.     It  can  be  secured  by  ap- 
plication to  one  of  the  regional  offices  of  FDA.     Another  good  film  is  the  one 
which  tells  the  story  of  the  discovery  of  vitamin  B. . . .this  is  called  "Modest 
Miracle",  and  can  be  obtained  in  the  same  way. 
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MOKE  ABOUT  ENRICHED  FLOUR 

Maybe  you've  heard  that  the  War  Food  Administration  held  a  public  meeting  in 
Washington  on  July  21,  at  which  it  was  proposed  that  all  white  flour  for  human  con- 
sumption "be  enriched,  in  order  to  help  maintain  the  nation's  nutrition  at  the  high- 
est possible  wartime  level.    As  you  know,  Food  Distribution  Order  3J6.  1,  the  bread 
order,  requires  all  commercial  bakers  to  enrich  white  bread. 

This  meeting  was  attended  by  approximately  200  representatives  of  milling  and 
baking  industries,  vitamin  manufacturers  and  members  of  the  consuming  public.  Dr. 
•Russell  M.  Wilder,  Chief  of  the  Civilian  Requirements  Branch  of  FDA,  explained  that 
although  flour  is  the  most  important  staple  article  in  the  diet,  some  of  its  most 
valuable  nutrients,  vitamin  B-^,  niacin  and  iron,  are  removed  through  the  milling 
process.     These  must  be  restored  if  flour  is  to  provide  its  maximum  dietary  benefits. 
Dr.  Wilder  said:  "In  my  opinion,   enrichment  of  bread  and  flour  has  initiated  a  mov&i 
ment  which  ultimately  will  encompass  the  entire  food  environment  and  have  effects  on 
the  public  health  as  favorable  as  those  which  followed  the  inspection  of  meat,  erad- 
ication of  tuberculosis  from  dairy  herds  and  milk,  and  elimination  of  the  germ  of 
typhoid  fever  from  the  supply  of  water". 

Sad  to  say,  the  25$>  of  the  white  family  flour  which  is  not  enriched  at  present 
is  used  largely  in  sections  of  the  country  where  the  nutritional  standards  of  the 
people  are  poorest  and  the  public  health  need  greatest.     It  was  emphasized  that 

' equipment  can  be  made  available  for  enriching  all  white  flour,  and  that  the  change 
in  milling  practices  is  minor.     The  cost  of  enrichment  of  the  new  standards,  which 
also  includes  another  vitamin,  riboflavin,  is  very  small,  not  exceeding  35^  ^or  a 
200-pound  barrel.    Unenriched  flour  can  be  sold  at  a  correspondingly  lower  price, 
of"  course,  and  many  manufacturers  who  a.re  not  now  enriching  because  they  fear  price 
competition,  have  expressed  a  desire  for  regulations  which  would  req_uire  all  of 
them  to  enrich.    You  broadcasters  can  help  consumers  to  realize  the  importance  of 
fenriched  flour  by  explaining  that  this  improvement  of  flour  is  urgently  advised  by 
the  leading  medical  and  nutritional  consultants  of  the  government.     Continued  use 
Qf  white  flour  or  bread  not  improved  will  result  inevitably  in  many  diets  lacking 

. these  essential  vitamins. 

NEW  FOOD  DISTRIBUTION  ORDERS 

FDO  #70  -  Cold  Storage  Space  Limited  to  Perishable  Foods 

The  War  Food  Administration  has  announced  a  list  of  foods  which  can  no  longer 
be  kept  in  refrigerator  storage.     This  is  to  assure  adequate  cold  storage  space  for 
foods  that  will  spoil  unless  kept  at  low  temperatures. 

Beer,  wine,  liquor,  canned  fruits  and  vegetables  (except  citrus  concentrates) 
sterile  canned  meat,  dried  whole  milk  in  certain  types  of  containers,  canned  con- 
densed milk  and  dried  skim  and  evaporated  milk,  canned  processed  cheese,  flour  and 
Cereal  products  are  on  the  list. 

This  is  an  effort  to  assure  that  no  foods  will  spoil  through  improper  care. 
Cold  storage  space  is  shorter  this  year  than  before  because  of  (l)   the  increased 
production  and  shortage  of  eggs;   (2)  the  storage  of  a  considerable  q_uantity  of  the 
early  crop  of  Irish  potatoes  in  order  to  minimize  the  loss  of  the  crop;   (3)  the 
increase  in  the  slaughter  of  livestock  and  the  effort  to  build  up  reasonable  stocks 
of  meat  supplies;  (U)  the  forthcoming  apple  harvest;  and  (5)  the  stocks  of  butter 
which' the  government  is  accumulating  now  to  provide  for  Winter  war  needs. 


This  Order  applies  to  all  public  cold  storage  warehouses,  cold  storage  houses 
operated  by  meat  packing  plants,  and  cold  storage  houses  usually  known  as  apple 
houses  —  but  not  to  refrigerated  storage  space  in  wholesale  and  retail  stores. 

FDO  #71  -  'Temporary  Turkey  Embargo 

Here's  the  climax  to  the  turkey  talk  in  the  July  2Uth  issue  of  ROUND-UP. 
JDO  71  prohibits  the  sale,  purchase,  or  processing  of  live  or  dressed  turkeys  ex- 
cept as  authorized  by  designated  government  agencies.     This  order  will  be  lifted 
as  soon  as  military  overseas  requirements  —  10  million  pounds  of  turkey  —  are  met. 
However,  FLO  71  does  not  apply  to  turkeys  stored  before  August  2.     This  will  give 
holders  an  opportunity  to  clean  up  "stocks  now  on  hand,  and  help  clear  freezer  space, 

FLO  #72  -  Distribution  of  Imported  Salted  Fish 

The  TA'ar  Food  Administration  has  moved  to  assure  the  equitable  distribution  of 
the  limited  supply  of  seven  kinds  of  imported  salt  fish  in  this  country.  Individual 
quotas  for  each  importer  have  been  established,  based  on  the  quantity  which  he 
brought  into  this  country  in  19^2. 

Effective  August  5,   each  importer's  share  of  the  19^3  imports  of  salted  cod, 
haddock,  hake,  pollock,  cusk,  ling  and  saithe  will  be  limited  to  55$  of  the  quantity 
which  he  imported  from  Canada  and  Newfoundland,  respectively,  in  19^2,  and  20$  of 
the  imports  from  Iceland,     Under  this  Order,  importers  wishing  to  obtain  a  quota 
must  file  a  claim  with  the  Director  of  FDA,  giving  all  essential  information  on  his" 
19U2  salted  fish  importations.     On  or  before  September  15,  any  importer  who  is 
granted  a  quota  must  contract  for  his  quota  and  submit  a  copy  of  the  contract  on  or 
before  September  20  to  the  Director,  FDA,  reference  FDO  72,  Washington  25,  D.  C. 
Failing  to  do  so,  he  forfeits  such  part  of  his  quota  as  may  be  uncontracted  for. 

FDO  #73  and  FDO  #7^  -  Restriction  on  Shipments  of  Some  Varieties  of  Peaches 

The  War  Food  Administration  announced  that  effective  August  7,  interstate  ship- 
ments of  some  varieties  of  California  freestone  peaches  will  be  stopped  to  permit 
driers  and  processors  to  buy  sufficient  quantities  of  this  year's  crop  to  meet 
military  and  civilian  requirements.     FDO  73  covers  all  freestone  peaches  produced  in 
California  except  Elberta,  J.  H.  Hale  and  Rio  Oso  Gem  varieties. 

FDO  ~fk  restricts  interstate  shipments  of  Elberta  peaches  from  Oregon  and  Wash- 
ington in  order  to  assure  canners  of  adequate  supplies  for  military  and  civilian  needs 
This  order  becomes  effective  August  9. 

-AUGUST  QUOTAS  FOR  PORK,  LAMB  AND  MUTTON 

August  pork  quotas  for  local  and  commercial  slaughterers  in  all  areas  have  been 
raised  so  that  civilian  supplies  of  pork  will  remain  at  about  present  levels.  Now 
that  the  government  is  purchasing  less  fat  pork,  civilians  would  ordinarily  have 
more  fat  pork  in  their  quotas.     However,  the  increase  in  civilian  allotments  means 
consumers  will  get  more  of  the  desirable  pork  cuts.     This  change  will  enable 
slaughterers  to  render  more  of  the  fat  cuts  into  lard. 

PROGRAM  NOTES 

Defining  the  Black  Market 

Someone  at  OPA  recently  said:  "The  black  market  is  not  a  place. V. it  is  a 
transaction".     That's  something  to  remember. 
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PROGRAM  NOTES  (Continued) 

Waste  Fat  Collections 

The  month  of  June  set  an  all-time  high  mark  in  waste  fat  collections  throughout 
the  country. . .almost  g|  million  pounds  were  collected.     The  New  England  States  can 
take  a  how,  because  that  area  ranked  first  in  pounds  collected  per  occupied  dwelling. 
Thirty-one  states  showed  an  increase  over  May  collections.     WPB  officials  point  out, 
however,  that  the  total  is  still  not  enough  to  meet  the  needs  of  war,  and  they  urge 
all  women  who  have  not  saved  waste  fats  up  to  now  to  start  immediately  to  do  so. 

That  Pressure  Cooker  Question 

Maybe  you've  heard  discussions  about  the  use  of  one  of  those  small  pressure 
cookers  for  canning.     We've  heard  people  maintain  that  it  can  be  done.    The  USDA 
bulletin  on  "Home  Canning  of  Fruits,  Vegetables  and  Meats",  warns  against  the  use  of 
these  cookers  for  canning,  however.     They  are  intended  only  for  cooking,  and  the 
pressure  gauge  cannot  be  regulated  so  that  it  will  maintain  the  regular  pressure 
necessary  for  successful  processing  of  foods.     If  you  know  somebody  who's  preserving 
food  with  one  of  these  small  cookers,  you  can  assure  them  that  it's  a  matter  of  luck 
if  anything  comes  out  all  right. 


ABOUT  USED  CONTAINERS 

You  remember  the  lines  that  start  out  "For  want  of  a  nail  the  shoe  was  lost". 
Here  is  about  the  way  the  present  day  succession  of  similar  facts  would  go.  For 
want  of  a  wire  there  was  no  new  fruit  or  vegetable  container;  for  want  of  a  little 
care  and  though tf ulness  on  our  part  there  wasn't  a  used  container  either;  for  want 
of  a  container  the  vegetables  or  fruit  couldn't  be  taken  to  either  civilians  or 
fighters;  for  want  of  food  —  you  can  fill  in  the  rest  of  it  if  you  want  to.  But 
it  would,  be  a  lot  better  to  take  all  the  little  hampers  and  baskets  and.  boxes  that- 
aren't  needed  at  home  and  take  them  to  the  grocer.     The  grocer  will  see  that  they 
get  to  a  used-container  dealer  and  it  will  help  to  put  another  fighter  on  the  front. 
You  broadcasters  can  help  in  the  used,  container  campaign  by  reminding  your  listeners 
to  save  their  used,  crates,  boxes,  barrels,  and  "what  have  you",  and  turn  them  in  to 
a  used-container  dealer. 


LARD  SET  ASIDE  ORDER  SUSPENDED 

Production  of  lard  in  the  past  several  weeks  has  been  more  than  ample  to  meet 
the  requirements  for  war  purposes,  and  VJFA  officials  explain  that  adequate  supplies 
are  now  available  without  the  aid  of  a.  set  aside  order.     Therefore,  WFA  has  an- 
nounced the  suspension  of  the  order  requiring  packers  to  set  aside  50$  of  their 
lard  production  for  government  purchase.    Federally  inspected  lard  production 
during  the  six  months  ending  June  30,  19^3  >  increased  almost  a  million  pounds  over 
the  total  of  the  same  period  last  year.     The  new  situation  will  not  affect  civilian 
supplies,  which  have  been  adequate  for  many  months. 


*  * 

*  * 
* 


Reserve 

*=/.  9^ 


r 


RARY 

SERIAL  RECORD 


U,  S.  DEPART 


v^i  UFA  .^CULTURE 


dio  Round  up 


A  Service  — 

Por  Directors  of  Women's  Radio  Programs 


♦  ♦  • 


5  S.  Wabash  Ave.,  Chicago  3»  HI, 
August  lk,  I9U3    -    No'.  62 


WAIT  TED :  SPONSORS  FOR  A  SUSTAINING  PROGRAM 

And  this  program  really  gives  sustenance,  too.     It's  the  new  School  Lunch  Pro- 
gram.    Although  federal  funds  will  finance  a  substantial  part  of  the  19k]>-kk  School 
Lunch  Program,  the  project  is  basically  a  community  one.     The  success  of  the  program 
will  depend  on  local  initiative  and  local  sponsorship. 

Who  could  sponsor  the  School  Lunch  Program  in  your  community?    Any  non-profit 
organization  can  be  a  sponsor.     This  includes  school  authorities,  American  Legion 
Posts,  religious  groups,  child,  care  centers,  parent-teacher  associations,  and 
similar  civic-  and  service  groups.     The  enthusiasm  of  each  community  will  have  to  be 
whipped  up  by  its  public  spirited  citizens. 

One  big  difference  in  this  year's  School  Lunch  Program  is  the  way  the  food  will 
be  purchased.     In  previous  years,  foods  were  bought  directly  by  the  Department  of 
Agriculture  and  distributed  to  schools  through  state  welfare  agencies-.'    This  year 
the  buying  will 'be  done  locally,  by  the  sponsors.     This  change  was  made  to  simplify 
•  the  program'  arid  to  conserve  the  transportation  and  storage  facilities  that  are 
necessary  under  the  centralized  distribution  plan. 

The  sponsors  sign  an  agreement  with  the  Pood.  Distribution  Administration.  This 
agreement  guarantees  that  the  sponsors  will  "be  reimbursed  for  their  purchases  at 
regular  intervals.  -  A  wide  variety  of  nutritious  products,  including  fruit ,' vegetables , 
milk  and- -meat  are  on  the  "reimbursable  list"  and  the  purchases  will-' be  made  from  lo- 
cal' merchants : and  farmers. 

In  this  new  program  there  are  three  types  of  lunches  that  will  be  paid  for  by 
the  Pood  Distribution  Administration  at  rates  ranging  from  two  to  nine  cents  for  each 
meal,  depending  on  the  type  served.     Type  A  is  a  complete  lunch  including  all  the 
items  necessary  for  a  balanced  meal.     Type  B  has  smaller  portions  of  these  same  foods 
and  is  les"s  adequate  nutritionally.     Type  C  is  half  a  pint  of  milk.     Under' the  agree- 
ment, the''  lunches  or  milk  must  be  offered  free  to  all  children  unable  to'  pay  arid' 
there  must  be  no  distinction  between  those  who  pay  and  those -who-  do"  riot.'     he  agree- 
ment also  states  that  there  must  be  no  profit  from  these  school  lunches.    Any  surplus 
funds  must '  reV-ert  to  the  project  to  improve  the  quality  of  the  meals' or -the  service. 


US  Department  of  Agriculture 
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FDA  officials  emphasize  that  the  program  is  not  limited  to  children  of  low- 
income  parents.     Lunch  should  "be  offered  to  all  children. 

Under  this  new  plan  the  government  will  pay  approximately  60$  of  the  food  cost. 
However,  the  sponsors  must  arrange  for  the  equipment,  the  labor  and  the  supervision. 
Some  schools  could  provide  space  for  this  project.     In  other  neighborhoods  a  nearby 
church  basement  might  be  used.     Or  a  community  hall  would  serve  very  well. 

Groups  who  wish  to  apply  for  federal  aid  under  the  19^3-^  School  Lunch  Program 
should  send,  their  request  to  the  nearest  office  of  the  Food  Distribution  Administra- 
tion.    The  regional  offices  are  located  in  New  York,  Atlanta,  Chicago,  Des  Moines, 
Dallas,  Denver  and.  San  Francisco. 


AU0TK5H  wAY  OF  5 HINGING  EOMS  TE5  BACON 

Working  Wives  never  cease  to  have  problems  of  buying,  preparing,  and  serving 
proper  food  for  their  families.     Often  the  stocks  on  the  grocer's  shelves  are  ser- 
iously depleted  —  the  stores  crowded  —  and  sometimes  the  markets  are  closed  en- 
tirely by  the  time  the  women  get  off  work.    Now  that  there  are  so  many  women  working 
outside  the  home,  various  communities  are  providing  hew  services  and  redressing  old 
ones  to  make  feeding  the  family  easier. 

In  a  large  plant* in  Newark,  food  store  representatives  come  around  every  morn- 
ing taking  orders  from  women  workers.    At  the  end  of  that-  shift,  bags  filled  with 
their  groceries  are  placed  at  the  door.     Then  the  women  are  able  to  go  straight  home 
instead  of  waiting  in  long  lines  at  the  store. 

In  some  towns  the  stores  stay  open  late  one  or  two  nights  each  week.     In  Phila- 
delphia some  butchers  hold  back  part  of  their  meat  supply  until  6  p.m.  to  accommodate 
women  who  get  off  work  late  in  the  day.     Some  unrationed  foods  are  apportioned  for 
late  shoppers,  too. 

Several  unique  services  are  offered  by  communities,  with  the  hope  of  solving 
food  problems.    A  complete  breakfast  is  served  on  the  trains  for  war  workers  who 
live  in  Norwich,  N.  Y.  and  work  in  Syracuse  or  Utica.    A  communal  restaurant  is 
planned  in  New  York  to  provide  ready  cooked  food  for  women  war  workers  to  take  home. 
St.  Louis  volunteers  assemble  last-minute  information  on  available  food  and  best  buys 
and  channel  these  to  women  at  work.     This  service  saves  the  workers  money  as  well  as 
time  in  the  grocery  stores. 

Although  many  services  are  offered  now  by  volunteer  groups,  by  war  plants,  and 
various  community  organizations,  food  problems  for  working  women  are  a  long  way  from  , 
being  solved.     The  field  is  wide  open,  but  there's  a  need  for  ideas  and  ingenuity. 
Perhaps  your  listeners  will  have  some  suggestions. 


WHIPPING  THE  POTATO  SITUATION 

We  have  been  receiving  quite  a  few  queries  on  the  War  Food  Administration's 
potato  purchase  and  conservation  program.-  Perhaps  you  have  had  a  few  questions, 
yourself,  and  would  like  some  background  notes  on  the  situation. 

The  quantity  of  potatoes  purchased  by  the  War  Food  Administration,  while  great, 
represented  only  yjo  of  the  early  and  intermediate  production.     If  the  WFA  purchase 
program  had  not  been  in  effect,   it  is  estimated  that  more  than  50$  of  the  potatoes 
purchased  by  the  government  would  not  have  been  dug  and  would  have  been  a  complete 
waste  in  terms  of  available  food. 
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A  total  of  6,1422  cars  of  -early  Irish  potatoes  were  purchased  "by  WFA.  'These 
purchases -'wer.e  . made.. sq  that  as  much  .as  .possible  of  this  perishable 'crop  could  "be 
conserved  for  food..-  The /early  ;crop  is  not  one  that  can  be  stored  for  any  length  of 
time  "but  must  he  used  immediately.     Then  too,  this  purchase  program  provided  the 
growers  with  the  fair  returns  that  were  assured  them  when  the  government  called  for 
increased  production  of  ."this  essential  war  crop. 

■     Cf  the  6,^-22  .  cars  -  of  potatoes  purchased  by  WFA,  about  half  of  them  have 'been 
diverted  to  canners,  282  went  to  dehydrators.    About  420  carloads  were  sold  back  to 
regular  commercial  distributors  who  have  been  able  to  market  them.    More  than  1,000 
cars  have,  been  diverted  to  starch. plants  to  be  used  in  a  finish  for  many  types  of 
fabrics  essential  to  our  armed  forces.     The  900 ,  carloads,  in  storage  August  7  were 
being-  moved  as  rapidly  as  possible  to  canners  and  dehydrators. 

Some  dumping  of  spoiled  potatoes  has  been  necessary'  but  the  amount  has  been  very 
small.    Wide  publicity  was  given  the  alleged  dumping. of  37. cars  of  potatoes  at  Vin- 
cennes,  Indiana.     The  fact  is  only  about  one  and  one-hsJf  cars  of  spoiled  potatoes 
were  dumped.     If -sufficient,  labor  had, been  available,,  the  figure  would  have  been  even 
lower.'  ;Ia  most  cases,  however,  warehousemen,  ..produce',  men  and  other  community  inter- 
ests have  cooperated  to  prevent  wa.ste.'  An  example  of  such  community  cooperation  took 
place  recently  at  Moorestown,  N-^w  Jersey  where  volunteer  salvage  crews  helped  in  the 
sorting  and  saved  90/»  of  more  than  50,  carloads. 

'  -.  ,    ."'QUESTIONS  AND  ANSWERS-  OH  HOME  PRESERVATION 

Here  are  some  answers  to  questions  on. . home  preservation  which  may  have  come 

your.  way;:. •-  *  .  ,  '  ." 

Q,.  Is  there  any  limit  to  the  amount  of  home-canned  food  I  may  sell? 
A.  No,  but;  you  must,  collect  ration  paints  for  all  sales  at  the  rate_  of  eight 
point's  per  quart .  (H  points  per  -pound)  for  all  home-canned  food  you  sell.    .''  "-', 

H*.  Must  I  also  collect  ration  stamps  for  home- canned  foods  I  would  like  to  give 
my  friends? 

A.  No.    Each  person  in  your  family  may  give  away  up  to  50  quarts  o.f  home-canned 
food  during -any  calendar  year  without  .collecting  ration  stamps,  but  any  food  for 
which  money  -is.  accepted  is  not  .considered  a  gift...  ,  1 . ... 

Q,.  May  I  give  away  more  than  50  q_uarts  of  home-canned  food  without  accepting 
money,  provided  I -collect  ration  stamps  for  all  gifts  in  excess  of  50  quarts?. 

A.  Yes.  -.  '".''.     .  .... 

Q,..  What  should  I  do  with  the  ration  stamps  I  collect  for  home-canned  foods? 
A.  Turn  them  in  to  your  local  War  Price  and  Rationing  Board.    You  are  not  re- 
quired to  make  any  written  report. 

Q,.  May  I  join  a  group  of- my-. neighbors  and -use  the  local  cannery  for  processing 
food  for  the  use  of  my  family? 

A.  Yes.,  . -You  may  :get  . permission  frgm  your  rationing  board  to  use  a  local  canning 
plant  to  process  foodrfor  the -use  pf  your  family,  if  you  meet  these .requirements: 
(l)  you :  contribute. .your  share  , to  the  .  canning  .operations ;  (2)  you  are  neither  the 
■'owner  nor  any  employee  of -the  plant;  and;(3).  you  have  either  used  the  same  commercial 
facilities  before,  or  you.. are  canning." only  fruits  and  vegetables  grown  by  a  "member 
of  your  group  or  by  a  member- of  his  family.  ...  -.  . 


Q.  If  I  get  permission  to  use  the  local  canning  plant  to  put  up  food  for  the 
use  of .my  family,  how  many  cans  may  I  have  without  surrendering  ration  stamps? 

A.  You  may  have  your  share  —  whatever  that  number  is.     OPA'  sets  no  limit  on  the 
number  of  cans  of  food  you  may  put  up  in  a  commercial  canning  plant  to  provide  food 
for  the  members  of  your  household. 

Q,.  Hay  I  sell  the  food  I  process  at  a  commercial  plant? 

A.  Yes,  but  food  put  up  at  a  commercial  plant  is  not  "home  canned".     If  you  wish 
to  sell  it  you  must  register  as  a  "processor"  and  collect  points  for  each  sale  at 
the  rate  given  on  the  "official  table  of  point  values". 

Q,.  May  I  give  away  —  without  collecting  ration  points  or  money  —  any  of  the 
food  I  process  at  a  commercial  plant? 

£.  Yes,  as  long  as  such  gifts  do  not  exceed  in  any  calendar  year  50  quarts  for 
each  member  of  your  family. 

Q,.  How  do  I  find  out  whether  there's  a  community  canning  center  available  in 
my  community? 

A.  If  you  live  in  a  rural  area,  get  in  touch  with  sour  County  Extension  Agent, 
who  usually  has  an  office  in  the  Court  House.     If  you  live  in  the  city,  a  call  or 
visit  to  the  City  Hall  will  probably  answer  your  question. 

Q,.  Do  I  have  to  restrict  all  of  my  food  preservation  to  canning  or  may  I 
preserve  foods  in  other  ways? 

A.  In  these  centers  a  great  number  of  victory  garden  products  are  saved  through 
brining,  pickling  and  drying.     In  addition,  some  of  the  centers  can  meat  and  poultry, 

Q,.  Are  these  projects  charity  undertakings? 

A.  Absolutely  not.     They  are  for  everyone.     They  are  centers  to  preserve  our 
foods  so  there  will  be  better  nourishment  for  all. 

Q,.  How  much  do  you  have  to  pay  for  the  use  of  these  facilities? 

A.  That  varies  with  the  center.    But  in  general  you  furnish  your  own  fruits  and 
vegetables,  tops,  rings,  jars,  or  cans.    Then  there  is  usually  a  service  charge  based 
on  the  amount  of  food  canned. 

Q,.  What  is  that  service  charge? 

A.  Some  of  the  centers  charge  a,  few  cents  for  each  can  —  other  places  take  a 
percentage  of  the  finished  product  as  a  method  of  paying  for  the  facilities.  This 
charge  usually  ranges  between  15  and  35$>  of  the  total. 

Q,.  If  I  put  up  most  of  the  foods  my  family  needs,  what  should  I  do  with  blue 
ration  stamps  I  do  not  need? 

A.  Destroy  them.    Any  stamps  you  do  not  use  to  buy  commercially  'processed  food 
for  your  family  leaves  just  that  much  more  processed  foods  for  persons  who  are  unable 
to  do  any  home  canning. 

•  ■  MOST  LIKELY  TO  SUCCEED 

Hero's  news  about  the  food  which  has  .really  come  into  its  own  since  the  beginning 
:of  the  war.--  It's  the  soybean.     It  is  becoming  and  will  continue  even  more  important 
because  of  its  rich  protein  content,  which  makes  it  a  valuable  supplement  to  the  less 
plentiful  protein  foods.     Last  year  civilians .used  30  .million  pounds  of.  soya  products. 
This  year  there  has  been  a.  tremendous  increase  in  production.     Consumers  .have  been 
allotted  more  than  36O  million  pounds  —  or  27$  of  all  soybean  flour,  flakes,  and 
grits  which  will  be  produced. 
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Soya  products  will  be  used  in  "bread,  soup  powders,  macaroni,  breakfast  cereals, 
and  in  pancake  and  other  similar  mixes.     In  addition,  flour  and  grit  will  be  avail- 
able for.  homemakers  to  use  a.s  protein  fortifiers  in  meat  loaves,  pastry,  and  other 
home  cooked  standbys.     It  is  expected  these  soya-supplementals  will  be  ready  for  con- 
•  sumer  use.  around  October  or  November* 

A  large  proportion-  of  the  soya  crop  will  be  shipped  overseas.    Very  often  soya 
products  are  used  to- supplement  other  foods  which  are  hard  to  ship.     Dry  soup  powders 
and  porridges  are -being  fortified  with  soya  flour;  soya  flour  probably  will  be  used 
also  in  making  macaroni  and  spaghetti  for  export. 

.  The  allies  will  get  about  2^0  million  pounds  of  soya  products.    People  in  the 
liberated,  areas  may ■ receive  as  much. as  55  out  of  every  hundred  pounds. 

oince  production  of -  soybeans  has  about  doubled  —  and  the  goals  call 

for  a  further  increase  in  acreage.     The  'popularity  of  soybeans  has  sprung  up  almost 
overnight.     They  can  be  rightly  called  the  food  most  likely  to  succeed. 

THAT  WASTE  LINE  AGAIN 

What  Schools  Can  Do".  ••..••' 

Schools  all  over  the  country  are  being  asked  to  introduce  into  their  curriculum, 
wherever  they  properly  can,  '.studies  of  food  waste  and  food  conservation  measures. 
This  request  is  coming" through . the  U.S .  Office  of  Education  and  through  the  State 
Departments  of  Education.     Elementary  and  high  school  pupils  will  be  making  food 
conservation  posters,  writing  essays  ahd; giving  speeches  on  how  to  save  food. 

What  Clubs  Can  Do  . 

Study  and  discussion  groups  could  plan  their  programs  around  food  conservation 
.  topics'.     Clubs.:  might  sponsor  demonstrations  showing  how  to  prevent  waste  by  the 
proper 'methods  of  buying.,  preparing  and  storing  foods .  .  A  "take-off"  on  wasteful 
shopping  practices  such.  .as.  buying  too  "much  and  pinching  and  prodding  the  fruits  and 
.vegetable's,  could  be  made.  into,  an  amusing  as- well  as  an  instructive  skit.  Your 
listeners  -can.-  get  -  literature  that  will  give  them,  background  Information  on  waste 
prevention  from  the  Pood  Distribution -Administration,  Washington  (25),  D.  C. 

:      '  ■  ......  '  '"'■  '"'RATION  REMINDERS  , 

Sugar  - ' 

Stamp  No.  ik  in  War  Ration  Book  One  will  become  valid  on  August  l6  and  will  re- 
main good  through . October .     It  can  be  used  for  five  pounds  of  sugar.     Stamps  15  and 
16  are  each  good .for  five  pounds  of :  sugar  for  home  canning  purposes  and  they  will 
remain  valid  through  October  }1.  '  i  '  '-'•' 

Red  .Stamps  ..  "iy  :,?  *'  •'"••■    •  ' 

For  .meat,  fats,'  oils  and  cheese:  Red  stamp  W  will  become  valid  August  15  and 
will-  be  good,  through  August  31.     Red  starves  T,  U  and  V  will  be  valid  through  August 

Igbj^'taQ.  .v  ,.  '■-',;'    I*,;;;::  .  '  '" 

Blue  Stamps  '  •; 

Eor  canned,  frozen  and  .certain  dehydrated  foods:  Blue  stamps  R,  S  and  T  remain 
valid  through  September  20.  *     
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•  "  KEEPING  YOU  UP  TO  DATE  ON  FOOD  ORDERS 

EDO  75  -  New  Overall  Slaughter  Licensing  Program 

A  new  licensing  program  has  "been  announced'  by  the  War  Food  Administration  in 
order  to  simplify  and  speed  up  the  operation  of  the  war  meat  program . effective 
August  15.    Jurisdiction  over  most  slaughterers  will  "be  transferred  from  County  War  / 
Boards  to  Food  Distribution  Administration  regional  offices.     The  only  exceptions  to  \ 
this  will  be  large  packers  operating  on  an  interstate  basis,  whose  operations  will  , 
be  supervised  from  Washington,  and  farm  slaughterers  who  will  continue  under  County 
War  Board  jurisdiction.  ' 

Slaughterers  will  be  divided  into  3  main  classes.     Class  1  will  include  those 

who  pre  licensed  for  federal  inspection.     Class  2  will  include  those  who  are  not  1 

under  inspection,  except  farm  slaughterers  who  will  be  identified  as  Class  3  slaught*-  [  ' 
ere rs  and. will  continue  to  operate  under  the  permit  system. 

The  new  order  provides  that  no  farmer  may  sell  more  than  ^-00  pounds  of  dressed 
meat  in  one  calendar  year.    Previously,  the  farm  slaughterer  was  allowed  to  take  his  j 
choice  between  killing  3  animals  for  sale  of  which  only  one  could  be  cattle,  and  J>00 
pounds  of  meat. 


Persons  holding  permits  as  butchers  are  eligible  for  licenses  as  Class  2  only. 
How  their  monthly  quotas  will  be  determined  by  the  number  of  live  animals  slaughtered 
in  the  corresponding  month  of  19^-1.    A  butcher  whose  quota,  base  previously  has  been 
in  terms  of  live  weight  will  be  requested  to  furnish  a  statement  showing  his  19^1 
kill  by  species  and  by  months  on  the  basis  of  number  of  head..    He  must  furnish  this  ■ 
information  before  he  is  issued  a  license. 

MORS  CANNED  FRUITS  AND  VEGETABLES  . 
 FOR  CIVILIANS  

The  War  Food  Administration  has  announced  another  reduction  in  the  quantities 
of  canned  fruits  and  vegetables  that  canners  will  be  required  to  set  aside  from  the 
19^3  production.     This  means  that  there  will  be  approximately  65  -million  more  cases 
(24  cans  to  a  case)  of  these  products  available  for  consumers.    'The  following 
canned  foods  will  be  affected:  apples,  applesauce,  fruit  cocktail,  beets,  sweet  corn, 
■oumpkins  or  squash,  lima  beans,  and  tomato  puree. 


These  changes  in  government  requirements  won't  have  any  immediate  effect  on 
ration  point  values  because  the  size  of  the  19^3  pack  of  these  fruits  and  vegetables 
is  still  uncertain. 

MEAT  BOARD'  URGES  EARLY  HOG  MARKETING 

This  week  in  Chicago,  the  War  Meat  Board  issued  a  statement  to  the  hog  producers 
of  the  country  urging  them  to  market  their  hogs  as  early  as  possible.    Producers  were 
asked  to  market  their  hogs  as  soon  as  they  attain  adequate  finish  for  slaughter  rather  ' 
than  continuing  to  feed  them  for  additional  weight  and  finish.     The  Board's  request 
was  based  on  the  two-fold  purpose  of  conserving  feed  grains  and  bringing  about  a  more  . 
even  aistribution  of  marketing  during  the  months  immediately  ahead.     It  was  also 
pointed  out  that  the  cooperation  by  producers  in  the  orderly  marketing  of  their  hogs 
Will  aid  the  government  in  carrying  out  its  program  to  support  the  price  of  200  to 
270  pound  butcher  hogs  at  $13.75  Chicago  basis.    A  sharp  increase  in  hog  marketings 
is  not  expected  before  early  October. 


*  * 
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AMEKDMBKT  TO  THE  TURKEY  ORDER 

The  amendment  to  the  turkey  order  (FDO  #71) »  which  we  told  you  about  two  weeks 
ago,  was  made  effective  by  the  War  Food  Administration  on  August  21.    This  amend- 
ment requires  that  persons  holding  turkeys  in  storage  on  or  after  this  date  set 
aside  and  hold  the  turkeys  for  delivery  to  a  governmental  agency.    It  permits  the 
release  for  canning,  purposes  of  storage  turkeys  set  aside  under  the  order. 

The  turkey  order  was  issued  for  the  purpose  of  meeting  the  armed  forces'  re- 
quest for  10  million  pounds  of  turkeys  for  overseas  shipment.    All  restrictions  of 
turkeys  will  be  lifted  after  this  request  has  been  filled.    It  is  not  expected  that 
the  embargo  will  extend  much  beyond  October  1. 

W&  think  you/ 11  be.  interested  to  know  that,  as  of  August  if,  1,750»000  pounds 
of  turkey  for  delivery  by  September  1$  already  had  been  received  by  the  Army  Quarter- 
master Corps. 


.         BEATING  THE  RATION  , , 

.',.   Have  you  heard  .about  people  who  are  always  trying. to  think' up  some  way  of 
beating  the  meat  rationing  program?    Maybe  you  even  kriov;  a  few  of  them  personally. 
They're  the  ones  who  "borrow"  ration  stamps  from  their  f riends . . .who  offer  to  pay 
above-ceiling  prices  for  meat.,  .who  accept  an  occasional  .'.'gift"  of  a. cut  of.  meat 
from  a  retailer.    These  people  are  more  than  chiselers. .  .'they 're  saboteurs. 

The  way  to  fight  these  enemies  is  to  encourage  every  homemaker  within  sound  of 
your  voice  to  sign  the  Home  Front  Pledge.    It's  short  and  easy  to  remember:  "I 
shall  buy  no  more  .meat  ..than  my  ration  stamps,  entitle  me  to. .  .because  the  rest  of 
the  meat  is  needed  for  the  war". 

The  Home  Front  Pledge  will  help  to  defeat  the  black  market.    So  will  these  ;-" 
four  simple  rules:  1.  Buy  no  meat  without  ration  stamps;  2.  Give  or  sell  no  stamps 
to  others;  3»  Destroy  unused  stamps;  U,  -Hook  on  ration  stamps  as  your  way  of  re- 
leasing meat  to  the  armed  forces,  and  use  them  honorably. 


US  Department  of  Agriculture 

fnnd  MArihuiinn  A/JmiftieWinn 
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DO  YOUR  FOOD  SHOPPING  EARLY 


Are  you  encouraging  your  listeners  to  do  their  marketing  early. . .early  in  the 
week  as  well  as  early  in  the  day?    We  talked  about  this  matter  in  the  May  28  issue  of 
POUND-UP,  and  we  hope  you've  talked  about  it  a  hit  since  that  time.    You'll  be  in- 
terested to  know  that  one  nation-wide  chain  store  reports  a  kf>  shift  in  sales  from 
Saturdays  to  Wednesdays,  which  however,  doesn't  help  much  to  ease  the  strain.  Nearly 
60ft  of  the  food  buying  is  still  concentrated  on  Fridays  and  Saturdays.  Retailers 
themselves  can  do  a  lot  to  help,  by  spreading  their  advertising  over  the  whole  week... 
more  than  JCfp  of  the  food  advertising  in  representative  cities  is  still  being  done  on 
Thursdays  and  Fridays, 

Week-end  .jams  in  the  grocery  stores  waste  the  time  and  energy  of  both  sales- 
people and  customers.    Our  week-end  shopping  habits  are  wasteful  of  food,  too.  The 
grocers  have  to  stock  up  on  large  amounts  at  one  time,  and  usually  overtax  their 
storage  facilities.    Fruits  and  vegetables  spoil  for  this  reason,  and  also  because 
of  bruising  and  mishandling  by  untrained  people  who  are  hired  to  work  week-ends  and 
help  take  care  of  the  rush.    It  has  been  estimated  that  spreading  our  purchases 
through  the  week  would  probably  reduce  the  usual  waste  of  fruits  and  vegetables  in 
retail  stores  by  at  least  one-half. 

The  point  of  shopping  early  in  the  day,  as  you  all  know,  is  to  leave  the  late 
afternoon  hours  for  the  war  workers  and  others  in  business  or  industry  who  have  to 
wait  until  after  working  hours  to  shop. 

Tell  your  listeners  to  find  out  what's  in  the  markets  before  they  go  shopping... 
your  own  radio  station  is  probably  offering  certain  food  services,  and  you  might  tell 
them  to  read  the  papers,  too.    Suggest  that  they  plan  their  meals  ahead  as  much  as 
possible,  and  cook  enough  for  at  least  two  meals  at  a  time... the  skillful  use  of 
leftovers  should  become  the  aim  of  every  homemaker.    Ask  women  to  do  at  least  part 
of  their  food  shopping  early  in  the  week,  to  take  full  advantage  of  the  fresh  vege- 
tables and  fruits  coming  to  market  all  through  the  week.    The  woman  who  follows  all 
these  suggestions  is  making  a  real  contribution  to  the  important  food  conservation 
program  now  under  way. 

WE'RE  GROWING  OUP  OWN 

The  United  States  is  not  only  growing  sufficient  amounts  of  rice  for  its  own 
use,  but  also  enough  to  export.    Today,  we' are  exporting  rice  to  Canada,  Cuba,  and 
the  Caribbean  defense  zones,  shipping  rice  to  Hawaii,  Puerto  Rico  and  Alaska. . .in 
addition  to  supplying  the  needs  of  the  armed  forces  and  the  home  front. 

Although  South  Carolina  was  the  first  state  in  the  United  States  to  grow  rice, 
the  crop  there  has  declined.  Since  the  end  of  the  Nineteenth  Century  Louisiana  has 
assumed  the  lead.  Texas,  Arkansas,  and  California  are  the  next  most  important  rice 
producing  states. 

This  year  a  bumper  rice  crop... over  70  million. bushels ...  is  expected  from  a 
record  number  of  acres  planted  in  rice.    The  I9U3  crop  is  anticipated  to  be  Z% 
larger  than  last  year's  crop. 

Rice  ranks  high  among  the  low  cost  energy  producing  foods.    Brown  rice  is  more.- 
important  nutritionally  because  it  contains  the  bran  and  germ  portions  removed  in- 
milling  the  grain.    Rice  polish  is  also  high  in  food  value; . .rich  in  iron  and  other 
minerals,  and  vitamin  3.    However,  the  vitamins  are  lost  in  the  milling  process  of 
white  rice.     In  addition  to  these  qualities,  rice  contains  protein  and  fat  in  good 
quantities,  and  has  a  high  calorie  content. 


SOYBEANS... A  BARGAIN  IN  PROTEIN  VALUE 


Apropos  of  our  story  about  soybeans  in  last  week's  RADIO  ROUND-UP,  here's  a  bit 
of  interesting  information,  gleaned  from  the  talk  on  soya  products  given  by  Roy 
Hendrickson  on  the  Farm  and  Home  Hour,  Thursday,  August  lfj.    Mr.  Hendrickson  is 
Deputy  Administrator  of  the  War  Food  Administration,  you  know,  as  well  as  Director 
of  Pood  Distribution.    He  said,  among  other  things,  "...The  Department  of  Agriculture 
and  the  testing  kitchens  of  industrial  plants  and  women's  magazines  are  working  on 
new  ways  to  use  soya  products.    All  these  efforts  are  aimed  at  finding  new  kitchen 
recipes  which  will  teke  full  advantage  of  this  important  protein  food.    And  it  is  an 
important  protein  food,  as  well  as  a  cheap  one.    Let's  look  at  how  soya  protein  com- 
pares in  price  with  the  protein  food  in  meat  and  milk.    Meats  average  about  15$ 
protein.    With  steak  at  ?,0<fi  a  pound... and  that's  wishful  thinking. ..a  pound  of  meat 
protein  would  cost  $2.    Milk  is  }%jb  protein,  and  at  15^  a  quart,  milk  protein  also 
costs  about  $2  a  pound.    Soya  flour  contains  50^  protein,  so  it  would  take  two  pounds 
of  soya  flour  to  make  a  pound  of  high  quality  protein.    Soya  flour  will  average 
around  15^  per  pound,  retail.    That  makes  soya  protein  cost  JOfi  a  pound,  compared  to 
$2  a  pound  when  we  buy  our  protein  in  the  form  of  meat  or  milk.    Any  way  you  look  at 
it,  that's  a  good  buy." 

This,  of  course,  is  considering  only  the  protein  values  of  these  foods.., you  all 
know  that  meat  and  milk  contain  other  important  food  values. 

SOMETHING  FOR  THE  SWEET  TOOTH 

Here's  good  news  for  those  with  a  sweet  tooth.    According  to  Mr.  John  M. 
.Whi taker,  Chief,  Confectionery  Section,  WFA,  shipments  of  cocoa  beans  have  been 
heavy  during  the  first  six  months  of  19^3  •     In  view  of  this,  cocoa  powder,  baking 
chocolate,  and.  sweet  chocolate  should  be  more  abundant  than  last  year.    In  fact,  if 
the  shipments  continue  at  the  present  rate,  the  supply  of  these  products  will  soon 
be  nearly  normal  again. 

Mr.  Whi taker  goes  on  to  say  that  an  increase  in  the  processor's  grinding  quota 
of  cocoa  beans  means  another  raise  in  the  amount  of  cocoa  products  allotted  to 
civilians. 

And  here's  more  welcome  news... sugar  quotas  have  been  raised.    With  the  increase 
of  both  sugar  and  chocola.te,  we  should  be  able  to  find,  more  chocolate  bars  at  our 
candy  counters.    Mr.  Whi taker  explains  that  this  increase  should  also  affect  civilian 
supplies  of  chewing  gum.    Lack  of  sufficient  amounts  of  sugar  has  been  one  of  the 
main  drawbacks  in  the  manufacture  of  chewing  gum,  so  it,  too,  should  be  more  plenti- 
ful now. 


DON'T  ASK  FOR  A  BASKET 

Grocerymen  in  the  Great  Lakes  Region  are  cooperating  in  a  nation-wide  program 
to  salvage  wooden  containers  for  fruits  and  vegetables.    This  campaign  was  made 
necessary  by  the  great  expansion  of  the  -packaging  industry  for  war  requirements. 
Housewives  can  render  a  genuine  service  to  this  campaign  by  NOT  requesting  delivery 
of  their  weekly  fruit,  vegetable  and  grocery  purchases  in  wooden  fruit  crates, 
vegetable  hampers,  or  baskets.    Paste-board,  or  fibre  boxes  will  serve  the  purpose 
just  as  well. 

And  when  the  consumer  goes  to  her  neighborhood  grocery  store,  she  should  re- 
member that  a  used  container  in  which  fruit  or  vegetables  is  displayed  is  no  re- 
flection on  the  quality  of  the  merchandise.     In  fact,  it  is  visible  evidence  of  a 
patriotic  grocer's  participation  in  the  Container  Salvage  Campaign.   


PROGRAM  NOTES 

Keep  It  Rolling  . 

WPB  has  just  given  assurance  to  homemakers  that  the  fat  they  accumulate  to 
turn  in  for  manufacture  of  munitions  is  good  for  that  purpose  even  if  it  has 
turned  rancid.    Reports  have  come  in  that  some  housewives,  particularly  in  farming 
communities,  believing  that  rancid  fats  have  no  value,  have  not  been  turning  them 
in  for  salvage.    This  has  resulted  in  a  considerable  loss  of  glycerine  to  the  war 
effort. 

While  it  is  true  that  officials  recommend  keeping  fats  in  a  cool  place  so 
that  they  will  not  become  rancid,  this  does  not  mean  that  rancid  fats  will  not  be 
accepted  by  butchers.    Rancid  fats  retain  a  majority  of  the  valuable  glycerine 
that  goes  into  war  production,  and  Tenderers  will  make  sure  that  every  ounce  re- 
ceived will  go  where  it  will  do  the  most  harm  to  our  enemies. 

Enter  the  Brown  Stamps 

OPA  announces  that  brown  ration  stamp  A,  from  War  Ration  Book  Number  Three, 
goes  into  use  on  September  12.     The  brown  stamps  are  to  replace  the  familiar  red 
stamps,  and  will  be  used  for  the  purchase" of  meats,  fats,  oils,  butter  and  cheese. 
Here's  the  schedule  on  the  "brownies":    Stamp  A  valid  September  12;  Stamp  B  valid 
September  19;  both  expire  on  October  2.     Stamp  C  valid  September  26;  Stamp  D  valid 
October  };  Stamp  E  valid  October  10;  Stamp  P  valid  October  17;  all  expire  on 
October  30. 

You  may  wish  to  remind  your  listeners  that  between  September  12,  the  day  on 
which  the  first  brown  stamps  become  valid,  and  October  2,  the  day  on  which  the 
last  red  stamps,  X,  Y,  and  Z  expire,  both  reds  and  browns  will  be  usable.  Hence- 
forth the  meats-fats  ration  stamps  will  expire  on  the  Saturday  nearest  the  end  of 
each  month,  the  new  sets  becoming  valid  on  successive  Sundays.    OPA  believes  this 
plan  will  be  an  advantage  to  both  consumers  and  the  trade,  as  everyone  will  know 
the  day  of  the  week  on  which  the  stamps  will  always  expire. 
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POOD  FIGHTS  FOR  FREEDOM  • 

That's  the  title  of  the  new  handbook  which  you  may  have  received  already... it 
same  out  only  a  few  days  ago,  and  it's  full  of  information  as  to  how  we  can  make 
our  food  fight  for  freedom  at  home  as  well  as  all  over  the  world.    Also,  you've 
doubtless  heard  and  read  about  the  series  of  meetings  scheduled  by  the  OWI,  in  co- 
operation with  War  Food  Administration,  The  War  Advertising  Council,  and  OPA,  the 
purpose  of  which  is  to  mobilize  the  advertising  world  behind- this  campaign.  The 
first  meeting  was  held  in  Chicago  on  August  2*4- ;  the  second  in  New  York  on  August  26; 
the  third  is  scheduled  for  San  Francisco  on  August  30;  the  fourth  for  Los  Angeles  on 
August  31.    Palmer  Eoyt,  the  new  Director  of  OWI  Domestic  Relations,  is  presiding 
over  all  the  meetings.    Speakers  include  Marvin  Jones,  War  Food  Administration; 
5aul  A.  Porter,  Assistant  to  the  Director  of  The  Office  of  Economic  Stabilization, 
ind  representatives  of  all  the  agencies  mentioned  above. 

At  these  meetings  the  "FFF"  program  will  be  discussed  with  national  advertisers, 
advertising  agencies  and  food  trade  representatives.    Time  and  space  buyers  and.  other 
media  people  also  will  be  invited,  and  in  some  of  the  large  cities  where  FDA  and  OPA 
regional  offices  are  located,  regional  representatives  will  attend.    The  overall 
campaign  will  serve  as  a  background  for  all  individual  food  programs  for  the  dura- 
tion, and  it  will  serve  to  coordinate  the  activities  in  which  you  broadcasters  al- 
ready are  engaged. . .the.  job  of  keeping  the  public  posted  about  the  basic  facts  of 
the  food  situation.    The  big  idea  is ■ to  .mobilize  every  citizen  in  a  food  crusade, 
the  purposes  of.  ..which  will  be:  to  increase  production^  to  conserve  all  food;  to 
preserve  as  much  fresh  food  as  possible,  to  eat  the  right  food  for  proper  nourish-  ' 
ment,  to  substitute  plentiful  for  scarce  foods,  to  help  keep  food  costs  down,  to 
adjust  to -new  foods.  ...and  very,  important  at  this  time,  to  share. 

The  "Food  Fights  For  Freedom"  campaign  will  get  under  way  in  September,  will  be 
stepped  up  in  October,  and  will  reach  its  peak  in  November. . .which  will  be  known  as 
"Food  For  Freedom  Month".  . 

The  . underlying  theme  of  this  year's  Thanksgiving  observance  will  be  the  sharing 
pf  food,  and  certainly  you  broadcasters  will  have  a  grand  opportunity  to  present  this 
though7!  tq  your  .listeners.  :  The  slogan  of  the  campaign  is  ''Produce  and  Conserve, 
Share  and "Play  Square". and.  that.  6logan  alone  contains  a  great  deal  of  good  program 
materia.!, 
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SIGN  ON  THE  DOTTED  LIKE 


Have  you  filled  in  the  "blank  spaces  on  the  cover  of  War  Hation  Book  Number  Three? 
Maybe  some  of  your  listeners  haven't,  either.     It  goes  into  use  on  September  12,  you 
know,  and  the  cover  certainly  should  contain  your  full  address  "before  you  start  tear- 
ing out  those  "brown  stamps.    This  is  the  first  book  mailed  out  from  OPA  distribution 
centers,  you'll  remember,  and  because  of  the  lack  of  help,  it  was  possible  to  get 
only  the  names  written  on  the  covers  before  the  books  were  mailed.     OPA  suggests 
also  that  you  fill  in  the  four  spaces  which  give  your  personal  description,  as  this 
will  serve  as  your  identification  in  case  you  lose  the  book.    And  don't  overlook  the 
line  for  your  signature.     If  a  person  is  unable  to  sign  because  of  age  or  incapacity, 
another  may  sign  for  him. 

Incidentally,  here's  a  good  opportunity  to  suggest  to  your  listeners  that  they 
read  some  of  the  fine  print  on  the  outside  of  this  ration  book,  especially  the  lower 
■part  of  the  ba.ck  cover,  which  reads: 

"Rationing  is  a  vital  part  of  your  country's  war  effort.     Any  attempt  to  violate 
the  rules  is  an  effort  to  deny  someone  his  share,  and  will  create  hardship  and  help 
the  enemy. 

"This  book  is  your  government's  assurance  of  your  right  to  buy  your  fair  share  of 
certain  goods  made  scarce  by  war.    Price  ceilings  have  also  been  established  for  your 
protection.    Dealers  must  post  these  prices  conspicuously.    Don't  pay  more. 

"Give  your  whole  support  to  rationing  and  thereby  conserve  our  vital,.goods.  Be 
guided  by  the  rule:   'If  you  don't  need  it,  don't  buy  it'". 


LABOR  DAY  NOTE 

With  Labor  Day  approaching. . .particularly  in  view  of  the  fact  that  it  will  be  a 
day  of  labor  for  most  of  us  this  year... it  seems  an  appropriate  time  for  broadcasters 
to  mention  again  the  urgent  need  for  labor  on  farms  and  in  food  processing  plants. 
For  instance,  we've 'seen  a  statement  that  tons  of  apples  and  peaches  grown  in  the 
Shenandoah  Valley  will  be  wasted  unless  volunteers  assume  the  job  of  harvesting. 
The  armed  services  have  taken,  so  many  men  that  the  help  of  home  folks,  both  men  and 
women,  is  necessary  if  this  good  food  is  to  be  saved. 

In  Illinois,  Michigan,  Indiana,  Wisconsin  and  Ohio  workers  are  needed  now  in 
canning  and  food  processing  plants.    A  call  is  also  going  out  for  men  and  women  to 
harvest  fruit,  vegetables  and  grain.    Full  information  on  these  jobs  may  be  obtained 
at  any  United  States  Employment  Service  office. 

Tell  your  listeners  that  this  is  important  war  work.. .it  should  be  an  interesting 
experience  as  well. 


TOMATOES  AGAIN.'— 

We  hope  you  don't  mind  if  we  keep  talking  about  canning  tomatoes ...  they 1  re  the 
easiest  of  all  vegetables  to  can  at  home... they  give  you  plenty  of  the  important 
vitamin  C,  as  well  as  A  and  B  vitamins .. .and  they  save  a  flock  of  ration  points  for 
you.    USDA'8  Bureau  of  Human  Nutrition  and  Home  Economics  has  just  published  a 
leaflet  which  tells  the  tomato  canning  story  in  Pictures.  .  ■.  grand  photographs,  too... 
in  which  every  step  is  shown.     It  begins  with  the  selection  of  the  jars,  and  ends 
with  the  storing  away  of  the  finished  product  in  a  cool,  dry,  dark  place.     The  Bur- 
eau advises  that  the  person  who's  never  canned  before  go  to  a  canning  demonstration, 
but  it  really  seems  to  us  that  these  pictures  make  everything  perfectly  clear. 


-3- 

A  "SWELL"  FOOD 


When  you're  suggesting  dried  beans  and  peas  as  meat  alternates,  as  you  probably 
do  frequently,  we  hope  you'll  warn  inexperienced  cooks  that  these  dried  foods  expand 
and  a  limited  amount  goes  a  long  way.    A  friend  whose  experience  in  meal-getting  is 
rather  limited,  told  us  an  amusing  story  which  illustrates  this  point.    She  saw  some 
black-eyed  peas-  on  her'  market,  while  shopping  one  evening,  and  realizing  that  she 
hadn't  eaten  any  for  a  long  time,  decided  to  have  some.  .  Knowing  that  her  husband 
waa  fond  of  them,  she  hesitated  only  a  moment  before  buying  two  pounds... a  pound  of. 
dried  peas  really  doesn't  look  like  a  lot,  now,  does  it?    Well,  the  peas  swelled  . 
I  and  swelled  during  the  soaking,  end  after  theytd  been  cooked  their  quantity  was.  so 
I  large  that  she  gave  about  half  of  them  away  to  neighbors. . .even  brought  some  to  her 
I  office  for  luncheon  one  day... and  at  that,  she  reports  they  at©  black-eyed  peas  for 
a .week. 

USDA's  home  economists  make  several  suggestions  which  will  help,  if  you're 
!  planning  some  menus  around  delicious  dried  bean  or  pea  soup.    In  place  of  the  salt 
pork  used  in  the  standard  recipe,  you  might  cook  the  beans  or  peas  with  a  ham  bone, 
|  or  add  bits  of  left-over  meat,  or  a  frankfurter  cut  into  little  slices.  Finely 
]  chopped  or  ground  peanuts  also  add  an  interesting  flavor  to  bean  soup.    Tomatoes  or 
1  carrots  add  a  touch  of  color,  as  well  as  a  few  extra  vitamins,  to  bean  or  pea  soup. 
'  And  here's  a  helpful  hint... if  you  forget  to  put  the  beans  or  peas  to  soak  the  night 
i  before  you  had  planned  to  make  soup,  soaking  them  for  5  or  6  hours  in  lukewarm  water 
i  will  turn  the  trick. 


MILK  CONSERVATION 

During  the  warm  Weather,  when  our  refrigerators  are  always  bulging  at  the  seams 
anyway,  it's  agood  idea  to  remind-your  listeners  occasionally  that  it's  necessary 
at  all  costs  to  find  room  for  the  milk  and  dairy  products.    Milk  should  be  kept  in 
the  colder  part,  of  the  refrigerator,  too... and  never  should  be  allowed  to  stand 
outside  longer  than  is  absolutely  necessary.    Keep  milk  closely  covered,  and  away 
from  odorous  foods,  such  as  fish,  onions,  cabbage  and  melons,  as  it  absorbs  strong 
odors  very  quickly,    liven  dried  milk  keeps  longer  in  the  refrigerator,  well  covered. 
Canned  milk  which  has  been  opened  should  have  refrigeration  too.    (In  this  connection, 
refer  to  the  story  "The  Turnover  in  Evaporated  Milk",  in  RADIO  ROUND-UP  June  26.) 
If  milk  does  become  sour,  it's  usable  for  cooking,  as  you  know.    As  a  matter  of  fact, 
in  most  recipes .calling  for  buttermilk,  sour  milk  can  be  used. 

As  you  know,  milk  is  one  of  our  more  important  foods.    For  that  reason,  it's  an 
important  part  of  the  food  conservation  campaign,  so  stress  using  it  carefully  and 
saving  every  drop.    Don't  forget,  we1 re  approaching  the  autumn  months,  when  milk 
supplies  always  decrease,  and  it  becomes  particularly  important,  therefore,  to 
emphasize  these  points. 

FOOD  DISTRIBUTION  ORDER  #76  -  WOOL  FAT  WILL  3E  ALLOCATED 

In  accordance  with  our  policy  of  keeping  you  informed  about  all  Food  Distribution 
Orders,  here's  hews  about  the  latest. 

The  War  Food  Administration  has  announced  that  wool  fat.' will  be  allocated- be- 
ginning September  1;  the  purpose  of  this  is  to  assure  adequate  supplies  for  military, 
essential  civilian,  and  export  requirements.  ... 

Wool  fat  is  important  as  a  rust  preventive  and  leather  processing  agent.  At 
the  present  there  is  a  short  supply  because  machinery  for  the  domestic  production  of 
the  fat  is  limited  and  imports  have  been  eliminated.  (more) 


-It- 
Ac  cording  to  FDO  76,  a  single  allocation  will  "be  made  to  producers  for  distri- 
bution to  druggists  and  cosmetic  manufacturers.-  . 


KEEPING  OUS  DAILY  BBSAP  FHESH 

These  days  when  food  conservation  is  the  watchword,  it's  interesting,  to  know 
some  of  the  steps  "being  taken  "by  industry  to  help  in  preventing  food  from  spoiling.'  - 
Have  you  ever  heard  of.  a  mold  and  rope  inhibitor?.  No?    Well,  neither  had  we  until' 
we  read  an  article  about  it  the  other  day.    It's  a  product,  in  the  form  of  a  white 
powder,  which,  when  added  to  "bread,  slows  down  the  development  of  mold,  and  of  the- 
condition  bakers  call  "rope".    Mold,  as  you  doubtless  know,  is  a  vegetable  growth; 
rope  is  a  bacteria-produced  "bread  disease,  which  starts  inside  the  loaf  and  develops 
unnoticed  until  the  "bread  is  cut.    It  consists  of  a  -sticky  crumb  which  can  "be  drawn 
out  in  strings  and  also  produces  a  discoloration  of  the  bread,  as  well  as  an  un- 
pleasant odor. 

The  development  of  this  mold  and  rope  inhibitor  is  very  interesting.    In  study- 
ing natural  foods,  scientists  noted  that  certain  dairy  products  contained  small 
quantities  of  propionate,  salts,  which  had  the  effect  of  delaying  the  growth  of  mold. 
It  was  noted  particularly  that  well-developed  Swiss  cheese  seldom,  if  ever,  became 
moldy,  and  upon  investigation,  the  cheese  was  found  to  contain  almost  one  percent  of 
propionate  salts.    The  experiment  of  adding  a  small  quantity  to  a  bread  mix  was 
tried...  and  it 'worked.  .  :~. 

The  commercial  product,  known  technically  as  calcium  and  sodium  propionate,  has 
been  in  use  for  the  past  few  years  in  bread,  cakes  and  pies,  under  various  climatic 
conditions,  and  the  results  have  been  very  favorable*,.   From  2^-  to  3s  ounces  per 
hundred  pounds  of  white  flour  has  beenrfouhd  to  retard  both  mold  and  rope  to  the  ." 
satisfaction  of  bakers  and  housewives.    Its  use  does  not  change  the  flavor,  texture 
or  appearance  of  the  bread,  nor  the' baking  procedure.    It  is  inexpensive,  too..ifour 
cents'  worth  is  enough  to  keep  100  loaves  of  bread  mold-free  for  several  days  longer 
than  would  be  the  case  otherwise.    'In  this  connection,  you  may  remember  that  one  of 
the  provisions  of  Pood  Distribution  Order  No.  1,  the  bread  order,  forbids  the  con- 
signment selling  of  bread.    This  means  that  retailers  cannot  return  unsold  bread  to 
bakers  each  day,  but  must  keep  it  until  it  is  soldi    The  use  of  a  mold  and  rope 
inhibitor,  therefore,  is  .an  important  factor  in  assuring  consumers  of  bread  that  is 
mold-free  even  though  it  isn't  always  fresh  daily.    It  plays  an  important  part  in 
protecting  baked  goods  for  our  men  in  the  service  too,  particularly  in  certain 
overseas  areas,  where  humid  climatic  conditions  bring  about  serious  problems  of 
food  spoilage. 

If  you  tell  your  listeners  about  this  protective  ingredient  of  baked  goods,  you 
might  ooint  out  to  them  that  it's  up  to  consumers  to  continue  with  the  conservation 
of  baked  goods  by  the  proper  storage  and  care  of  this  valuable  food  after  it  comes 
into  the  home. 

STRENGTHENING  THE  HOME  FRONT  ...  -  " 


How's  the  home  front  pledge  campaign  coming  along  in  your  part  of  the  country?. 
Are  the  red,  white  and  blue  stickers  going  up  in  home  and  store"  windows  in  your  town? 
The  time  of  local  campaigns  will  vary,  of  course,  but  we've  heard  that. lots  of  them 
are  well  under  way,  and  we  thought  we'd  pass  some  of  the  information  abo^t  them 
along  to  you.    If  you're  planning  some  radio  broadcasts  in  which  you'll  talk  about  - 
the  drive,  or  some  interviews  with  local  citizens  who  are  sponsoring  it,  maybe  you 
can  use  a  bit  of  the  following: 

In  Columbus,  Georgia,  the  campaign. is  being  sponsored  by  merchants'  associations 
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women's  clubs  and  labor  groups.    The  opening  rally  was  held  in  a  theatre  (which  was 
filled  to  capacity,  by  the  way) ,  and  booths  were  set  up  on  the  streets  to  take  signed 
pledges,  and  to  give  information  to  people  who  had  not  attended  the  rally.  Columbus 
also  conducted  a  house-to-house  canvass.    Window  displays  have  been  arranged  by  more 
than  a  hundred  stores,  and  almost  forty  women's  clubs  have  made  the  pledge  a  part  of 
their  educational  program.    Gary,  Indiana  has  a  committee  of  29  members  to  handle 
the  campaign.    It's  under  the  chairmanship  of  the  librarian  and  the  mayor,  and  in- 
cludes members  of  the  local  defense  council,  representatives  of  labor  unions,  women's 
clubs,  service  clubs,  merchants,  and  a  Negro  editor.    They're  combining  the  home 
front  pledge  campaign  with  an  educational  drive  on  behalf  of  price  panels.    A  mass 
meeting  of  merchants  opened  the  drive,  and  it  was  followed  by  house-to-house  distri- 
bution of  pledges  and  the  setting  up  of  booths  in  the  downtown  section.    Gary  re- 
ported the  signing  of  more  than  50 i 000  pledges  in  a  two-week  period. 

In  San  Francisco  and  Dallas,  the  Junior  Chambers  of  Commerce  are  conducting  the 
home  front  pledge  campaign.    The  mayor's  black  market  committee  in  Cleveland  has 
charge  of  things.    The  school  teachers  of  Independence,  Missouri  are  handling  the 
campaign  for  the  community.    The  North  Kansas  City,  Missouri  volunteer  fire  wardens 
have  undertaken  to  let  everyone  know  about  it. 

You  remember  what  the  home  front  pledge  is,  of  course:  (l)  I  will  pay  no  more 
than  top  legal  prices.     (2)  I  will  accept  no  rationed  goods  without  giving  up  ration 
stamps.    Making  this  pledge,  and  living  up  to  it,  will  give  us  one  of  the  strongest 
weapons  we  could  have  for  fighting  the  good  fight  on  the  home  front. 


FILLETS  ON  THE  FOOD  FBONT 

One  point  of  interest  on  the  food  front  in  the  Great  Lakes  Region  is  to  be 
found  this  week  in  the  marketing  methods  for  fresh  and  salt  water  fish.    The  Fish 
and  Wildlife  Office  of  the  Department  of  Interior  in  Chicago  reports  a  definite 
increase  in  the  practice  of  preparing  fresh  fish  for  market  as  fillets,  rather  than 
whole,  or  partly  cleaned.    The  saae  office  reports  heavier  arrivals  of  fillets  of 
salt  water  fish  such  as  cod,  haddock,  sea-perch,  whiting  and  mackerel. 

The  purpose  behind  this  increase  in  the  marketing  of  fish  fillets  may,  to  some 
extent,  be  found  in  the  desire  to  present  a  more  attractive  display  of  the  product 
to  the  buyer,  but  the  fact  remains  that  it  is  also  motivated  by  the  over-all  desire 
to  eliminate  food  waste  in  the  home. 

Most  of  us  are  not  very  adept  at  cleaning  fish,  whether  we  catch  them  our- 
selves, or  buy  them  at  the  market  —  and  no  one  can  deny  that  much  of  a  fish  can  be 
wasted  by  improper  and  inexperienced  cleaning.    Therefore,  fish  dealers  are  selling 
fillets,  which  offer  no  opportunity  for  waste  since  they  come  right  to  you  ready 
for  cooking  and  serving. 


*  * 
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OUR  DAIRY  PROBLEM 


Is  your  part  of  the  country  one  of  the  areas  where  there's  a  growing  milk 
shortage?    In  sections  where  a  "big  increase  in  population  has  occurred  recently, 
or  in  war  industry  centers,  it's  fast  "becoming  a  problem  to  milk  distributors  to 
get  enough  milk  to  meet  the  demand.    People  have  more  money... they  have  less  to 
spend  it  on... it's  only  natural  that  they  should  want  to  buy  more  and  better  food. 
In  addition  to  the  increased  demand,  there  are  many  other  reasons  for  these  region- 
al milk  shortages,  and  obviously,  something  will  have  to  be  done  about  them. 
William  C.  Welden,  Assistant  Chief  of  the  Dairy  and  "Poultry- Branch  of.  PDA,-  went  on 
the  air  on  Tuesday,  August  31»  *o  explain  some  of  the  reasons  and  give  a  hint  as  to 
the  steps  that  will  have  to  be  taken. 

Mr.  Welden  said  that  lack  of  labor  is  a  big  problem  in  getting  milk  from  pro- 
ducers to  consumers. . .that  transportation  is  a  major  factor ...  that  weather  con- 
ditions in  certain  areas  have  affected  the  feed  supply... and  that  the  increased 
demand  in  many  parts  of  the  country  is  one  of  the  main  reasons.    The  demand  for 
fluid  milk  and  cream,  incidentally,  is  more  than  20$  higher  this  year  than  it  was 
in  19^1. 

Short  Supplies  for  Manufactured  Dairy  Products 


One  result  of  this  increased  consumer  demand  for  milk  and  cream  is  a  decrease 
in  the  amount  that  goes  to  the  manufacturers  of  milk  products. . .butter,  cheese,  ice 
cream,  evaporated  milk  and  skim  milk  powder.    Bringing  the  problem  right  into  the 
home,  Mr.  Welden  pointed  out  that  the  average  homemaker,  who  may  have  increased  her 
milk  delivery  several  quarts  a  week,  probably  has  no  idea  that  this  extra  purchase 
of  milk  has  an  effect  on  the  amount  of  butter  or  cheese  she  can  buy  at  the  grocery. 
Mr.  Welden  pointed  out  that  still  another  problem  is  in  view. ..the  advent  of  Pall 
and  Winter,  the  seasons  of  the  year  when  milk  supplies  naturally  decline.    Now,  in 
order  to  make  sure  that  the  producers  of  the  important  dairy  foods  just  mentioned 
get  enough  milk  and  cream  to  keep  up  production,  it  probably  will  be  necessary  to 
work  out  a  special  program  of  some  kind.    One  is  under  consideration  right  now, 
which  will  prevent  a  further  rise  in  the  consumption  of  fluid  milk... not  necessarily 
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a  cut  "back.  ..and  not  rationing.    Mr.  Welden  said  that  preventing  an  increase  in  the' 
use  of  fluid  milk  is  a  vital  step  if  we're  to  maintain  the  production  of  "butter, 
cheese  and  other  essential  dairy  products.    He  stated  that  the  program  was  not 
sufficiently  advanced  for  him  to  discuss  it  further  at  that  tine. 

Set-Aside  Percentage  of  Butter  Decreased 

One  especially  interesting  feature  of  Mr.  Welden' s  talk  was  an  explanation  of 
the  decrease  in  the  percentage  of  "butter  required  to  "be  set  aside  for  government 
purchase.    This  "became  effective  on  September  1,  and  provides  that  instead  of  the 
30^>  originally  required  under  the  government's  set-aside  order,  only  20%  of  the 
September  production  of  "butter  need  "be  reserved. .  .and  furthermore,  that  the  set- 
aside  for  October  has  been  completely  eliminated. 

As  you  probably  know,  the  reason  for  the  set-aside  order  (which  went  into 
effect  on  February  l)  was  to  permit  the  government  to  meet  war  requirements  with 
the  least  possible  effect  on  civilian  supplies.    The  set-aside  for  February,  March 
and  April  was  30$,  and  as  those  are  low-production  months  anyway,  civilian  consumers 
probably  felt  it  more  then  than  at  any  time  since.    During  May,  June  and  July, 
months  of  peak  production,  the  quotas  were  raised  to  50^.    This  heavy  summer  buying 
has  built  up  a  stock  of  more  than  200  million  pounds  of  butter  to  meet  war  needs 
through  the  winter.    On  August  1  the  quota  was  rolled  back  to  30$,  and  it  has  come 
down  to  20$  for  September.    From  September  30  on  it  is  expected  that  no  butter  will 
be  set  aside  until  production  begins  to  pick  up  again.    This  means,  therefore,  that 
civilians  will  receive  just  about  all  the  butter  that's  made  during  the  Fall  and 
Winter. 

Mr.  Welden  closed  his  talk  with  the  following  statement,  which  it  would  be 
well  to  read  carefully  and  remember:     "I  think  all  of  us  should  keep  it  in  mind 
that  these  fall  and  winter  months  are  the  months  of  low  production.  Consumers 
should  remember  that  elimination  of  the  set-aside  will  have  the  effect  more  of 
maintaining  supplies  than  of  increasing  them". 

STREAMLINED  BEEF 


Johnny  Doughboy's  field  rations  are  far  removed  from  what  his  soldier  grand- 
father had  to  eat  during  the  Civil  War.    Thanks  to  a  new  move  just  made  by  the  War 
Food  Administration,  the  present-day  soldier  will  have  more  good  red  beef  in  his 
field  ration  than  at  any  time  in  American  history.    Previous  to  this  auction,  small 
amounts  of  boneless  beef  have  been  included  in  army  re.tions,  but  now  tremendous 
quantities  will  be  available  to  our  armed  forces  all  over  the  world. 

Instead  of  the  former  practice  of  having  slaughterers  sell  only  carcass  beef 
to  the  army,  slaughterers  will  now  be  allowed  to  sell  this  meat  directly  to  the' 
processors. 

This  boneless  beef  is  prepared  in  three  classifications:  steaks  and  roast, 
stewing  and  boiling  pieces,  and  ground  meat.    In  all  of  these,  the  bones  and  fat 
are  removed  —  only  the  boneless  neat  is  sent  to  the  army  mess. 

The  deboned  meat  is  cut  into  pieces  about  ten  pounds  each,  wrapped,  and  then 
placed  in  clearly  labeled  boxes.    From  there  they  go  to  freezing  rooms  to  be  hard 
frozen  at  temperatures  ranging  from  5  to  10  degrees  below  zero.    After  inspection, 
they're  transferred  to  refrigerator  cars  and  sped  on  their  way.    The  bones  and  fat 
from  the  beef  are  used  for  munitions,  soaps,  fertilizer  and  other  useful  by-products 


Boneless  beef  saves  storage  space  and  shipping  costs  —  army  cooks  are  saved 
e  time  and  trouble  formerly  required  to  break  down  quarters  and  there  is  no 
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serious  garbage  problem  caused  by  the  meat  "bones  and  fat.    In  fact,  it  is  proving 
such  a  success  in  the  army  that  there's  no  doubt  that  it  will  be  just  as  popular 
in  the  average  home  after  the  war.  .-, 


OUR  SWEET  SOUTHERN  COUSIN 

To  some  people  they're  sweet  potatoes,  and  to  others  they're  yams.     (We  know 
they're  not  really  yams,  but  that's  what  lots  of  people  call  them) .. .whatever  you 
call  them,  you'll  find  lots  of  good  nourishing  food  in  those  southern  cousins  of 
the  Irish  spud.    Under  the  brown  jackets  are  food  values  similar  to  those  of  the 
Irish  potato  —  iron,  protein,  starch,  and  some  vitamin  C  and  B, .    And  their  golden 

color  reveals  a  special  asset  vitamin  A.    This  vitamin  has  been  nicknamed  the 

anti-blackout  vitamin  because  it  aids  in  the  prevention  of  night-blindness.  There- 
fore, it  is  important  that  everyone. . .especially  pilots  and  war  workers  on  the 
swing  shift... have  adequate  amounts  of  vitamin  A. 

Although  there  will  be  a  limit  to  the  supplies  of  many  foods  this  fall,  you 
should  be  able  to  find  plenty  of  sweet  potatoes  on  the  market  throughout  the  fall 
and  winter.    And  with  the  scarcity  of  other  foods,  sweet  potato  dishes  will  play  a 
vital  part  in  wartime  menus.    Sweet  potatoes  are  so  versatile  that  you  may  be  able 
to  alternate  baked,  boiled,  scalloped,  candied,  and  other  tasty  sweet  potato  dishes 
with  foods  that  may  be  harder  to  obtain.    You  might  even  try  sweet  potatoes  as  a 
dessert ...  sweet  potato  pie,  for  instance. 

Storage  of  Sweet  Potatoes 

Earm  families  are  being  asked  to  conserve  much  of  this  year's  crop  by  pro- 
viding adequate  storage  and  curing  facilities.     In  order  to  help  them,  the  War 
Eood  Administration  recently  announced  support  prices  for  cured  sweet  potatoes 
marketed  after  next  January  1.    This  year's  crop. . .estimated  to  be  over  20$  more 
than  last  year's... is  too  large  for  the  normal  market  channels  to  handle  unless  it 
is  cured,  stored  and  marketed  in  quantities  which  the  market  can  absorb.    By  stor- 
ing them,  farmers  will  be  able  to  save  much  food  for  marketing  or  use  in  the  winter 
months  when  food  supplies  aren't  so  plentiful.    Cured  sweet  potatoes  will  keep  for 
months,  retaining  their  natural  flavor,  goodness,  and  nutritive  values. 

Of  course,  it's  not  only  the  farmer  who  has  problems  concerning  the  storing  of 
sweet  potatoes.    Experts  at  USDA  tell  us  that  the  victory  gardener  who  has  more 
sweet  potatoes  than  he  can  use  at  the  present  time  should  keep  them  in  well  venti- 
lated boxes.     The  ideal  storage  room  for  the  first  10  to       days  should  have  some 
moisture  in  the  air  and  a  temperature  of  from  80  to  85  degrees.    After  that,  the 
boxes  should  be  moved,  without  handling  the  roots,  to  a  drier  place  where  the 
temperature  is  usually  from  55  to  60  degrees.    Either  the  basement,  near  the  chimney 
or  furnace,  or  the  second  floor  where  the  temperature  stays  within  that  range 
usually  provides  good  storage  conditions. 

THE  HEW  WAR  BREAD 

It  won't  look  any  different .. .the  new  "war  bread"... it  will  be  the  traditional 
white  bread  which  the  great  majority  of  people  prefer... but  there'll  be  more  nour- 
ishment in  it  than  ever.    Probably  you've  read  that  all  white  bread  baked  commer- 
cially, from  October  1  on,  must  contain  more  thiamine,  niacin4nd  iron,  and  that 
riboflavin  .also  must  be  added.   'This  particular  vitamin  has  been  under  a  temporary 
exemption,  which  expires  on  October  1. 

'   You'll  be  interested,  perhaps,  to  see  the  comparison  between  the  amounts  of 
these  added  nutrients  in  the  war  bread  and  those  in  100$  whole  wheat  bread.  In 


milligrams,  the  Quantities  are  as  follows: 


WHOLE    WHEAT  WAS  BREAD 

Thiamine                        .83  1.1 

Riboflavin                     .32  .7 

Niacin                         8.16  10 

Iron                            7.71'  8 


It's  apparent,  therefore,,  that  the  hew  war  bread  will  contain  more  of  these 
nutrients  than  there  are  in  whole  wheat  bread.    The  other  ingredients  must  be  taken 
into  consideration,  of  course,  in  making  a  comparison  of  the  nutritive  value  as  a 
whole.    When  bread  is  made  with  milk,  for  instance,  its  value  nutritionally  is  much 
greater. 

This  is  not  a  new  order.    FDO  Ho..  1,  the  bread  order,  provides  that  all  com- 
mercially-baked white  bread  and  rolls  be  enriched  to  meet  the  standards  of  the  Food, 
Drug  and  Cosmetic  Act.    These  federal  standards  have  been  changed,  however,  so  that 
a  higher  level  of  enrichment  is  required,  and  the  War  Pood  Administration  has 
simply  called  the  attention  of  the  baking  industry  to  this  change.     It  should  be 
noted  that  this  enrichment  order  applies  only  to  bread  and  rolls,  and  not  to  any 
other  bakery  products,  or  to  flour.    As  pointed  out  in  previous  issues  of  RADIO 
ROUND-UP,  it  is  hoped  that  broadcasters  will  continue  to  recommend  the- use  of  en- 
riched flour  for  home  baking.  •  About  75$  of  all  the  flour  manufactured  is  enriched, 
you  will  remember. 

FOOD  DISTRIBUTION  ORDER  #77  —  ONIONS 

This  EDO,  providing  control  over- onion  shipments,  will  enable  the  government 
to  get  onions  to  meet  war  needs  at  the  same  time  that  civilian  supplies  are  marketec 
Under  the  order,  onion  shippers  in  twelve  states  are  req_uired,  as  of  August  3^»  to 
obtain  permits  before  making  any  shipment  of  dry  onions  in  excess  of  100  pounds, 
except  for  nearby  storage.    Following  are  the  states  affected:    California,  Wash- 
ington, Oregon,  Utah,  Nevada,  Idaho,  Colorado.,  Minnesota,  North  Dakota,  Michigan, 
Indiana,  and  New  York.    Ninety  percent  of  the  late  onion  crop  is  produced  in  these 
states.    The  Indiana  office,  under  the  direction  of  E.  N.  Searles,  FDA  representa- 
tive, is  located  in  the  county  agent's  office  at  Warsaw.    The  Michigan  office, 
under  the  direction  of  Norman  Horsey,  is  at  11  Commerce  Avenue,  North,  Grand 
Rapids . . 

The  prospective  onion  crop  is  short  of  the  large  demand,  and  the  War  Food 
Administration  has  taken  this  action  to  make  sure  that  there  will  be  enough  of  both 
fresh  and  dehydrated  onions  for  war  requirements.    You  may  remember  that  there  was 
a  similar  program  in  effect  in  the  spring  in  the  various  potato-producing  states, 
so  that  the  armed  forces  could  obtain  the  potatoes  they  needed. 

NOTES  FROM  OP A 
Sugar  for  Canning  Sweet  Potatoes    '  " 

Apropos  of  our  sweet  potato  story  in  this  issue,  have  you  heard  that  OPA  is 
making  the  necessary  sugar  available  for  commercial  canning  of  sweet  potatoes? 
This  will  help  to  take  care  of  the  large  crop  anticipated.    WPB  prohibited  canning 
of  this  product  until  very  recently  in  order  to  save  the -limited  tin  supplies  for 


the  most  essential  foods.    A  recent  change  in  the  tin  allocation,  however,  makes 
possible  its  use  for  sweet  potatoes,  and  now  canners  will  he  able  to  get  the 
necessary  sugar.    It  will  he  provided  at  the  rate  of  two  pounds  for  each  case  of 
two  dozen  number  2  cans. 

Raisins  and  Prunes  Back  on  the  Ration  List 

Prom  September  5  on,  until  further  notice,  it  will  take  blue  stamps  to  buy 
raisins  and  dried  prunes,  at  the  rate  of  k  points  per  pound.    You'll  remember 
that  these  dried  fruits  formerly  were  rationed,  but  in  recent  months  have  been 
point-free. 


SERGEANT  DZUBA. .  .KITCHEN  HERO 

It  seems  to  us  that  the  homemaker  who's  faced  with  the  problem  of  using  up 
every  bit  of  left-over  food  might  take  inspiration  from  a  recent  news  story  about 
the  Army  Mess  Sergeant  who  received  the  Legion  of  Merit  for  utilizing  scraps.  The 
award,  for  "exceptionally  meritorious  conduct  in  the  performance  of  outstanding 
service"  was  given  to  Staff  Sergeant  Edward  M.  Dzuba,  of  Schenectady,  N.  Y. ,  a 
member  of  the  305th  Medical  Battalion. 

The  citation  states  that  the  sergeant  has  originated  many  unusual  and  appe- 
tizing recipes  for  the  utilization  of  left-over  scraps,  and  that  his  ingenuity  has 
greatly  reduced  food  losses  from  waste  and  spoilage. 

Many  a  meal  planner  probably  feels  that  she  deserves  a  medal  for  some  of  the 
work  she  does  along  this  line... it's  nice  to  know  that  sometimes  a  person  does 
get  recognition  for  it. 


LIVESTOCK  SLAUGHTER  QUOTAS  SUSPENDED 

As  you've  heard,  all  quota  limitations  on  the  slaughter  of  livestock  were 
suspended,  effective  12:01  A.M.  on  September  1,  for  a  period  of  two  months.  This 
means  that  licensed  slaughterers  will  be  able  to  kill  and  deliver  all  the  meat 
they  can  obtain  for  civilian  use.    Federally-licensed  slaughterers  must  still,  of 
course,  set  aside  definite  percentages  of  their  slaughter  to  meet  military  needs. 
We  are  now  at  the  beginning  of  the  normal  heavy  slaughtering  season,  and  the  War 
Pood  Administration  hopes  that  by  removing  all  restrictions,  enough  meat  will  move 
into  the  regular  civilian  supply  channels  to  take  care  of  all  requirements. 

No  other  provision  of  the  licensing  program  for  slaughterers  are  changed,  it 
should  be  understood.    It  is  not  possible  to  predict  at  this  time  whether  the  in- 
creased flow  of  meat  into  civilian  channels  will  bring  about  any  further  change  in 
point  values. 


THE  UPS  AND  DOWNS  OF  THE  BLUE  STAMP  FOODS 

You've  probably  studied  the  nev;  point  value  table  for  processed  foods,  the 
seventh  since  rationing, ' which  became  effective  Sunday,  September  5.    There  are 
more  changes  on  this  list  than  on  any  since  Table  Number  3,  effective  May  2.  As 
you  probably  realize,  the  changes  are  based  on  a  study  of  consumer  buying,  and 
also  on  the  new  pack  production  of  the  current  canning  season. 

The  canned  and  bottled  fruits  have  been  moving  too  rapidly  into  consumption, 
compared  with  the  new  packs  by  commercial  canners,  which  are  running  lower  than  a 
year  ago.    Therefore,  the  increase  in  point  value  of  from  2  to  6  points  on  apples, 


cranberries,  peaches  and  pears  is  understandable.    Kight  now*  while  there; are 
fresh  peach  supplies  in  some  parts  of  the  country,  is  certainly  the  tine  for  house- 
holders to  put  in  some  good  licks  on  home  canning. 

There  are  more  downs  than  ups  in  the  point  change  on  vegetables,  and  the  most 
welcome  change  is  the  reduction  of  the  large  cans  of  tomatoes  from  2^  to  21  points 
They're  still  so  high,  however,  that  it's  to.  be  hoped  every  home-  canner  will  con- 
tinue to  put  up  plenty  of  tomatoes. 

Six  items  in  the  frozen  foods  group  are  increased  three  points  in  value:-  All 
fruits  or  berries,  green  or  wax  beans  and  lima  beans,  cut  corn,  peas  and  spinach. 
It  should  be  realized  that  the  frozen  food  industry  is  a  new  one,  and  while  it's 
been  developing  rapidly,  it  can't  keep  up  with  the  demand.    The  convenience  of 
frozen  foods  will  have  to  be  balanced  against  their  relatively  high  point  value,  in 
the  minds  of  busy  meal-planners. 

There's  good  news  on  dried  beans,  peas  and  lentils  too... the  beans  are  re- 
duced from  U  to  2  points  per  pound... peas  and  lentils  from  U  to  1.    This  should 
make  the  job  of  baking  a  bit  pot  of  delicious  beans  at  home  seem  easier  than  ever. 
Canned  baked  beans,  incidentally,  have  gone  up  from  15  to  18  points,  so  the  home- 
baked  variety  certainly  becomes  a  bargain  in  blue  stamps. 

POINT  VALU5  CKANG5S  ON  SUTTS3  AMD  M5AT 

By  this  time,  no  doubt,  most  of  you  have  studied  the  hew  official  OPA  table 
of  consumer  point  values,  Ho.  6,  effective  from  Sunday,  September  5i  through 
Saturday,  October  2.    It  was  released  at  nine  o'clock  last  Thursday  night,  and  if 
you  had  programs  on  Friday  or  Saturday,  you  doubtless  discussed  the  changes  on 
this  table.    The  increase  in  the  point  value  of  butter,  from  10  to  12  points  a 
pound,  is  probably  still  the  subject  of  much  comment,  particularly  in  view  of  the 
decrease  in  the  set-aside  percentage  of  butter,  announced  on  August  31*    OPA  gives 
as  one  reason  that  purchases  in  butter-producing  areas  have  been  so  large  lately 
that  shortages  have  developed  in  other  parts  of  the  country.    Also  they  point  out 
that  butter  production  in  August  was  about  5$  lower  than  had  been  estimated. 

Butter  Situation  Hot  Fully  Understood 

V.'e've  seen  and  heard  a  good  deal  of  comment  which  indicated  that  the  effect 
of  the  change  in  the  set-aside  percentage  was  not  fully  understood.    It  was  said, 
when  this  was  announced,  that  civilians  were  "getting  a  break  on  butter",  and  the 
implications  were  strong,  if  it  was  not  actually  stated,  that  this  would  mean  more 
butter  for  civilians.    Therefore,  it's  very  likely  that  there. is  still  some  puzzle- 
ment as  to  why  the  point  value  of  butter  should  have  been  raised  at  this  time. 

If  it  is  not  clear  to  all  you  broadcasters,  we  suggest  that  you  re-read  the 
last  half  of  the  story  "Our  Dairy  Problem"  in  this  issue  of  RCUHD-UP.    The  complete 
explanation  given  by  Mr.  Welden  of  the  reasons  behind  the  original  set-aside 
order  on  butter,  what  it  has  accomplished,  and  the  reason  for  the  recently-announco 
changes  is,  we  think,  most  helpful.    Note,  please,  Mr.  Welden' 8  statement  that  the 
elimination  of  the  set-aside  will  have  the  effect  more  of  maintaining  supplies 
than  of  increasing  them.    In  other  words,  it's  hoped  that  the  supply  of  butter  will 
remain  fairly  steady,  but  nobody  can  logically  expect  increased  supplies  during 
the  8 e aeon  when  production  is  always  low. 
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Many  Meat  Point  Values  Reduced 

It's  good  news  to  all  of  us  that  the  improvement  in  civilian  meat  supplies 
has  Drought  about  the  reduction  of  the  point  value  of  a  number  of  meats.  Most 
lamb  and  bacon  cuts  have  come  down  from  one  to  two  points,  and  this  is  true  of 
sirloin  steak  and  rib  roasts.    Several  of  the  variety  meats  also  take  few  red 
stamps  now.    The  new  table  lists  a  total  of  35  meat  cuts  which  have' been  reduced 
either  one  or  two  points,  and  only  one  item,  veal  sweetbreads,  showing  an  increase., 
these  are  up  two  points. 

General  supplies  of  meat  are  expected  to  be  about  TJ>  higher  in  September  than 
last  month.    You  might  point. out  to  your  listeners  that  they  probably  will  get  a 
little  more  food  for  their  red  stamps  in  September  than  they  did  in  August.  The 
decrease  in  meat  point  values  more  than  makes  up  for  the  higher  point  value  of 
creamery  butter. 

By  the  way,  there's  one  new  item  on  the  red  stamp  list. . .canned  fish  products 
containing  more  than  20$  of  rationed' fish. . .such  as  sandwich  spreads  and  fish 
paste.    These  are  valued  at  12  points  per  pound. 


AN  UNEXCLUSIYE  AFFAIR 

Here's  a  thought  about  school  lunches ...  they  *  re  not  a  bit  exclusive,  either 
in  the  feeding  of  the  youngsters  or  in  their  way  of  operation.    If  there's  a 
school  lunch  program  in  operation  in  your  community,  it  may  be  that  the  organiza- 
tion which  is  sponsoring  it  is  in  need  of  help. . .that 's  a  problem  everywhere  in 
these  busy  war  times.    Why  don't  you  give  the  sponsor  a  boost  by  making  an  appeal 
to  other  civic  organizations  to  lend  a  hand,  or  at  least  to  offer  their  assistance? 
Maybe  the  old  proverb  about  many  hands  making  light  work  is  too  strong,  a  state- 
ment...but  many  hands  certainly  will  help  to  make  things  easier.  •  , 


ABOUT  STORING  POTATOES  AT  HOME  — 

Conservation  of  food  by  the  home  storage  of  vegetables  and  fruits  is  an 
economy  of  prime  importance  in  wartime.    A  reminder  of  home  storage  is  timely,  if 
the  homemaker  is  to  take  full  advantage  of  the  present  supply  of  Irish  potatoes,  . 
which  is  found  in  abundance  on  our  markets  today.    With  Fall  and  Winter  just  around 
the  corner,  and  potatoes  selling  at  a  very  reasonable  price,  it's  wise  to  plan  or> 
some  potato  storage  facilities  of  your  own.    This  is  not  a  big  undertaking.  In 
the  first  place,  potatoes  can  be  stored  in  a  bin  in  the  cellar,  or  in  a  potato  pit 
which  you  can  make  yourself  in  the  back  yard.    Such  a  pit  is  in  reality  not  a  pit 
at  all... it's  nothing  more  than  a  covering  of  clean  straw  and  earth.    Potatoes  ape 
piled  in  a  shallow  place  that  has  been  scooped  out  of  the  ground,  a  ventilator  box 
is  inserted  into  the  pile,  and  a  covering  of  straw  placed  over  the  potatoes 
pyramid  fashion,  with  the  ventilator  at  the  top.    The  straw,  in  turn,  is  covered 
with  earth.     Several  alternate  layers  of  earth  and  straw  form  adequate  protection 
against  frost.    In  this  way,  Mr.  John       Citizen  can  become  a  part  of  an  extensive 
plan  to  store  our  bumper  potato  crop.    He  can  purchase  two  or  three  bushels  of 
potatoes  and  keep  them  in  a  pit  such  as  we  have  described,  or  if  he  has  the  space, 
in  a  bin  in  the  cellar.    By  such  practice,  he  will  not  only  be  insuring  himself  of 
an  economical  food  source  for  the  months  to  come,  but  will  be  rendering  an  added 
service  to  our  overtaxed  commercial  storage  facilities. 
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111  CASE  YOU  MISUCTBESTOOD  

If  you  keep  a  file  of  RADIO  ROUNDUPS,  perhaps  you'll  look  "back  to  the  issue 
of  August  7th,  at  the  item  called  "That  Pressure  Cooker  Question",    This  was 
written  as  a  warning  against  the  use  of  the  small  si2e  waterless  cooker  or  steamer 
for  canning.    We  described  the  utensil  as  a  small  pressure  cooker,  specifying  that 
it  was  intended  only  for  cooking,  and  that  it  had  a  pressure  gauge  which  cannot 
"be  regulated  to  maintain  an  even  pressure.    The  question  has  "been  raised,  however, 
as  to  whether  some  of  you  might  not  have  misunderstood  this  warning,    Ye' d  hate 
to  have  anybody  think  vre  were  casting  aspersions  on  the  small  home  pressure  canner, 
or  Victory  Canner,  as  itf  s  sometimes  called. 

We  feel  sure  most  of  you  understood  that  we  meant  the  2,  4,  or  6  quart  cooker, 
which  steams  vegetables  and  meats  tender  almost  literally  in  a  jiffy.    Some  people 
have  experimented  with  this  for  home  canning,  and  we  still  want  to  issue  a  warning 
that  if  everything  comes  out  all  right,  it's  a  wonder. 


KE¥  MILK  CONSERVATION  PROGRAM 

The  War  Food  Administration  is  drafting  a  milk  conservation  and  control 
program,  "but  as  yet  details  are  unavailable. 

The  No.  1  problem  on  the  dairy  front  is  the  threat  to  civilian  supplies  of 
butter,  cheese,  and  evaporated  milk,  resulting  from  the  ever- increasing  consumption 
of  fluid  milk. 

The  order  is  expected  to  be  signed  in  the  next  few  days  and  details  will  be 
released  at  that  time. 


*  * 
* 
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STOCK  UP  ON  SPUDS! 

In  the  interests  of  food  conservation,  the  War  Food  Administration  recommends 
that  consumers  stock  up  on  potatoes  a  little  later  this  fall,  when  they  begin  coming 
into  your  local  market  in  generous  supply.    The  September  1  forecast  is  for  over 
EO.GDO  bushels ..  .which  is  a  lot  of  potatoes.'    It's,  considerably  more  than  last  year, 
and  way  above  the  previous  ten-year  average.    There  are  some  areas  where  there  will 
be  more  potatoes  than  it's  possible  to  store  safely,  commercially,  and  wherever 
there  are  large  supplies  at  digging  time,  consumers  will  be  urged  to  store  potatoes 
for  fall  and  winter  use.    This  not  only  means  that  they'll  have  enough  on  hand  for 
their  own  use,  but  will  help  to  relieve  the  country  storage  situation. 

We  gave  you  suggestions  for  the  storage  of  sweet  potatoes  last  week. . .here ' s 
what  USDA's  bulletin  "Home  Storage  of  Vegetables  and  Fruits"  (No.  1939)  suggests.  . 
about  the  storage  of  Irish  potatoes:  On  the  farm  they  may  be  kept  in  the  storage 
room  in. the  basement,  in  outdoor  storage  cellars,  and  in  pits,  or  banks.  When 
stored  in  cellars,  potatoes  may  be  put  into  barrels,  boxes,  baskets,  crates,  or 
bins,  or  on  the  floor,  but  they  must  be  protected  from  the  light.    They  must  be 
protected  from  freezing  too,  and  the  air  should  be  moderately  moist. 

In  a  town  or  city  house,  where  the  basement  usually  contains  a  furnace,  pota-  . 
toes  cannot  be  stored  for  long  periods.  They  can  be  held  satisfactorily  for  short  . 
periods  at •  temperatures' of  from  50  60  degrees,  however,  preferably  in  barrels  or 
boxes,  which  tend  to. reduce  the  loss  of  moisture.  Any  vegetables  or  fruits  avail- 
able in  the  fall  can  be  kept  for  a  few  weeks  on  a  back  porch  or  in  the  garage,  but.- 
should  be  used  up  before  freezing  weather  starts.  In  regions  where  the  winters  are 
not  severe,,  the  storage  period  in  these  places  might  be  longer. 

We.  .suggest  that 'you  tell  your  listeners  about  the  possibilities  of  storing 
certain  foods  for -fall  and  winter  use... many  <">f  the  younger  homemakers  probably 
haven't  ever  given  it  a  thought.    We'll  pass  along  more  ideas  from  tine  to  time. 


VS  Department  ef  Agriculture 
food  Distribution  Administration 
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STBAIGHT  TALE  ABOUT  TURKEYS 

If  the  cooler  weather  of  autumn  makes  you  hanker  for  a  taste  of  turkey 4 . .and 
if  you  have  a  neighbor,  or  perhaps  a  friend  in  the  country  who  raises  turkeys... 
maybe  you're  thinking  that  he  might  sell  you  a  turkey  some  day  soon.     It  certainly 
would  make  a  luscious  Sunday  dinner... a  special  occasion .. .you'd  probably  invite 
some  friends  to  enjoy  it  with  you.    It's  a  lovely  dream... but  that's  just  what  it 
should  remain... and  here's  why. . .we  hope  you'll  tell  your  listeners. 

The  War  Food  Administration  says  that  every  single  turkey  must  go  to  Uncle  Sam, 
for  shipment  overseas,  to  the  fighting  fronts,  for  the  duration  of  the  turkey  em- 
bargo.   Until  10  million  pounds  are  obtained  and  that  embargo  is  lifted,  it's  il- 
legal for  anybody  to  sell  or  to  process  turkeys  for  any  buyer  except  those  author- 
ized by  the  Quartermaster  Corps  to  buy  turkeys  for  the  armed  forces. 

There's  a  chance,  of  course,  that  somebody  might  bring  a  turkey  to  your  back 
door ...  remember  those  fur  scarves  they  used  to  sell  from  a  truck  in  a  side  street? 
■^f  anybody  offers  you  a  turkey,  regardless' of  price,  during  the  next  month  or  so, 
you  can  be  sure  that  you're  in  contact  with  the  black  market.    You  should  not  only 
decline  the  offer,  but  report  the  illegal  turkey  peddler  to  the  PDA  or  QMC 

It  may  be  that  some  unscrupulous  dealer  will  put  up  the  argument  that  he  has 
only  a  few  turkeys,  some  of  them  ready  for  market,  and  not  enough  to  bother  about 
trying  to  sell  them  to  the  government.    The  thing  for  Small  producers  to  do  is  pool 
their  birds  with  those  of  other  producers,  until  they  have  a  shipment  of  worthwhile 
size  to  send  to  some  nearby  plant  that  is  processing  turkeys  for  the  Quartermaster 
Corps.     Information  about  processing  plants  can  be  obtained  from  regional  offices 
of  the  FDA,  in  Atlanta,  Dallas,  Denver,  Des  Moines,  Chicago,  New  York,  or  San  Fran- 
cisco. 


IT'S  UP  TO  COiTSUMSKS 

It's  up  to  consumers  to  keep  the  meat  rationing  system  working  properly,  and 
to  do  an  effective  job  of  licking  the  black  market.    That  in  essence  is  what 
Chester  Bowles,  OPA  General  Manager,,  said  a.  few  days  ago.    Ke  gave  assurance  that 
no  further  reduction  in  meat  point  values  would  be  possible  during  September. 
You'll  remember  that  we  wondered  about  this  in  last  week's  HOUND-UP,  when  we  wrote 
a  little  story  about  the  suspension  of  slaughtering  quotas.    Mr.  Bowles  pointed 
out  that  this  does  not  mean  a.  reduction  of  the  government's  need,  nor  an  increase 
in  civilian  supplies ...  it  does  mean  that  rationing  rmw  has  the  sole  responsibility 
for  limiting  the  civilian  use  of  meat,  so  that  the  military  and  other  government 
needs  can  be  met. 

Slaughterers  were  cautioned  against  selling  nore  meat  for  civilian  use  than 
consumers  can  buy  at  the  present  point  values,  and  Mr.  Bowles  also  warned  retailers 
and  wholesalers  not  to  increase  their,  stocks  of  meat  materially.     This  appeal  won't 
mean  anything  to  the  dishonest  dealers,  however,  if  consumers  are  demanding  more 
meat.    Mr.  Bowles  pointed  out  that  all  the  meat  over  and  above  the  amount  required 
to  honor  ration  coupons  has  been  allotted-  to  the  armed  forces,  and  to  other  needs 
of  the  government.    We  don't  believe  anybody  who  understands  this  will  want  to  do 
anything  to  deprive  Uncle  Sam  of  the  meat  necessary  for  his  nephews  and  nieces  in 
uniform.    You  can  help  by  explaining  it  to  your  listeners. 
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:        -  ,-.    r-  -   .FOOD  DISTRIBUTION  PEDES  NO.  78  —  PSAHUTS 

Farmers  are  expected  to  produce  almost  a  million  and  a  half  tons  of  peanuts 
this  year,  compared  with  only  a  little  over  a  million  tons  in  19*4-2.    About ■  700 ,000 
tons  of  the  new  crop  will  be  used  for  peanut  butter,  candy,  bakery  products,  and 
for  roasting,  frying-  and.  salting.    The  balance,  with  some  deductions  for,  seed  and 
other  farm  use,-  will  be  crushed  for  oil.    The  War  Food  Administration  says  that  :if 
the  peanut  crop. /is  .properly  distributed,  there  will  be  enough  to  maintain  .the  19^2 
level  of  edible  use,  even  providing  a  needed  increase' in  peanut  butter.    This  is 
expected  to  be  used  widely  by  civilians  to  supplement  other  spreads  for  bread. 

'  •'  That  matter  of  proper  distribution  is  what's  behind  FD0  #7£,  which  became 
effective  September  1.    This  will  make  peanuts  available  in  the  same  quantities  as 
in  the  calendar  year  19^2  for  edible  peanut  products.    In  addition,  enough  peanuts 
will  be' available  for- substantial  increases  in  peanut  butter  and  peanut  oil  to 
meet  war  requirements.    As  you  probably . know,  peanut  butter  is  a  food  that's  high 
in  protein  valuer  .  Peanut  oil  can,  be  used  interchangeably  with  other  oils  which 
are  in  shorter  supply. 


HEALTH,  BEAUTY  iJgD  THE  BASIC  SEVEN 

Our  19^3  standard  of  beauty  is  closely  tied  up  with  health.    And  to  be  healthy, 
we  have  to  eat  the  proper  foods  every  day.    ^nd  at  the  present  time,  the  ideal  diet 
is  based  on  the  Basic  Seven  Food  Groups  as  set  up  by  the  War  Food  Administration. 
According  to  the  Basic  Seven  chart,  everyone  should  eat  foods  from  each  of  the 
seven  groups  every  day.    If  you  eat  a  certain  amount  of  food  from. each  of  these 
groups  daily ,  you  will  be  supplied  with  all  the  necessary  vitamins  and  minerals 
for  that 'day.    People  who  slight  some  of  the  vitamins, are  likely  to  go  around  feel- 
ing under  par  all  the  time.    In  addition,  they  often  have  a  bad. humor,  a  tired 
feeling,  and  unhealthy  skin. 

Group  One  of  the  Basic  Seven  consists  mainly  of  foods  rich  in  vitamin  A  — 
yellow  and  green  vegetables.    Of  course,  there  is  a- vast  difference  in  the  quantity 
of  vitamin  A  in  these  vegetables  --  the  dark  green  leafy  vegetables  having  a 
definite  advantage  over  the  others.    If  you  run  low  on  this  vitamin  you  have  a 
much  greater  chance  of  getting  skin  infections  and  eye  diseases.    People  who  are 
behind  on  their  vitamin  A  requirements  sometimes  develop  dry,  scaly  looking  skin. 
Some  scientists  report  that  a  liberal  supply  of  vitamin  A. helps  to  increase  your 
resistance  to  colds. 

Foods  rich  in  vitamin  Care  found  in  Group  Two.    This  includes  citrus  fruits, 
tomatoes,  cabbage,  and  Other  raw  salad  greens.    With  deficiencies  in  these  foods, 
signs  of  weakness  or  fatigue  are  likely  to  occur,  gums  bleed  more  easily,  and  the 
skin  has  a  tendency  to  bruise  at  the  slightest  touch.    Proper  amounts  of  vitamin  C 
also  help  in  resisting  infections 'and  in  helping  wounds  to  heal. 

The  third. group  supplements  the  first  two  groups.    There  is  such  a  wide  range 
of  vegetables  included  in 'this "group  that  there  isn't  one  particular  food  value  for 
which  it.  is  noted.  --However,  generous  servings  of  these  vegetables  are  essential 
to  aid  the  good  work- done  by  Groups'One  and  Two,  and  to  make  significant  'contribu- 
tions to  some  of  the  other  nutrients. 

The  main  supplies  of  calcium  are  donated  by  the  foods  in  Group  Four  —  milk 
and  milk  products.     Calcium  is  essential  in  building  strong  bones  and  good  teeth.  - 

Our  principal  protein  foods  —  other  than  milk  —  are  included  in  the  fifth 
group'.!   Servings  of  good'  quality- protein  help  in  building  up  worn-out  cells  which 


need  replacing.    A  high. protein  diet  is  often  an  important  factor  in  the  recovery 
of  wounded  soldiers.     In" addition,  most  of  the  foods  of  this  group  aid  in  supplying 
you  -with  some  of-. -the  vitamin  B  complex.  • 

.Group  Six  includes  all  whole  grain  or.  enriched  bread  and  flour,  and  whole 
grain  or  restored  cereals.    They  furnish  a  significant  quantity  of  vitamin  3i  or 
thiamin.    Foods  from  this  group  help  keep  up  the  morale— help  to  steady  nerves, 
and  aid  in  keeping  you  cheerful.    People  getting  too  little  thiamin  often  have 
poor  appetites  and  that  tired  feeling  all  the  time. 

Butter  and  fortified  margarine  belong  to  the  seventh  group.    Here  is  another 
good  source  of  vitamin  A.     In  addition,  foods  from  this  group  furnish -fat,  which 
is.  necessary  in  all  diets. 

Just  because  you  eat  the  proper  foods,  we  don't  guarantee  that  you'll  become  a 
Hollywood  glamour  girl  overnight,  but  America  has  come  to  realize  the  true  relation 
of  good  nutrition  to  good  health.    Good  nutrition  doesn't  guarantee  good  health, 
but  you  can't  have  good  health  without  good  nutrition. 


A  GIFT  FROM  YOU  TO  THS  SCHOOL  .LUNCH  PROGRAM 

Do  you  suppose  all  your  listeners  realize  that  it's  permissible  for  each  mem- 
ber of  the  family  to  give  away  up  to  50  quarts  of  home  canned  food?    Many  homemakers 
whose  canning  runs  into  the  hundreds  of  quarts  are  doubtless  making  plans  already  tc 
bestow  some  of  the  results  of  their  labor'  on  family  and  friends.     TsJhy  don't  you 
suggest  to  your  listeners  that  part  of  this  "gift  quota"  go  to  the  School  Lunch  Pro- 
gram in  your  vicinity?    And  remind  them  that  they  don't  have  to  be  the  parents  of 
school  children  in  order  to  participate  in  this  community  undertaking. .. it 1 s  im- 
portant to  everybody  that  the  youngsters  get  plenty  of  good,  nourishing  food. 

A  recent  OPA  regulation  increased  the  amounts  of  home  and  community  canned 
food  that  can  be  accepted  by  a  School  Lunch  Program.    This  will  make  it  possible 
for  schools  to  use  practically  unlimited  amounts  of  processed  foods  produced  from 
fruits  and  vegetables  which  would  not  be  distributed  commercially  anyway.     In  gen- 
eral, the  requirement  is  that  they  give  up  four  points  for  every  oound  of  canned 
goods.    No  matter  how  much  they  receive,  however,  they  won't  be  asked  to  surrender 
to  the  local  ration  board  more  than  10$  of  their  total  allotment  cf  ration  points 
for  any  one  food.    A  reminder  from  you  might  mean  a  lot  to  the  School  Lunch  Program 
in  your  community. 


THE  MILX  ORDER  • —  POOD  DISTRIBUTION  ORDER  HO .  79 

That's  going  to  be  a  very  important  food  order.. .it  will  affect  the  amount  of 
milk  most  of  us  will  have  to  use,  as  well  as  the  amount  of  butter,  cheese,  ice  cream 
and  other  manufactured  dairy  foods  we'll  get.     The  milk  order  was  issued  on  Septem- 
ber 8,  and  it  will  go  into  effect  first  in  the  large  city  areas  where  the  problems 
of  milk  supply  are  most  critical .. .War  Food  Administration  officials  expect  that  by 
October  1  the  program  will  be  in  operation  in  large  cities  in  the  north  and  east, 
and  all  along  the  west  coast.     It  will  be  extended  to  other  areas  as  necessary. 

Reasons  for  the  Milk  Order 

This  new  order  can  be  described  generally  as  a  -program  of  milk  conservation 
and  control.     It  hardly  seems  necessary  to  go  into  any  great  aetail  with  you  broad- 
casters about  the  need  for  such  a  program.     V/e've  already  mentioned  in  ROUND-UP  the 
milk  shortages  that  are  a  critical  problem  in  some  parts  of  the  country ...  the 
increased  demand  brought  about  by  population  increases  in  many  war  industry  areas... 
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the  extra  money  people  have  to  spend  which  they're  putting  into  food... and  you  know 
about  the  heavy  wartime  requirements  for  dairy  products.    The  20$  or  more  increase- 
in  the  consumption  of  fluid  milk  over  I9U1  means  that  more  and  more  milk  is  being 
diverted  away  from  manufactured  dairy  foods,  and  the  purpose  of  the  milk  order  is 
to.  check  this  rapid  rise.     It  is  hoped  the  milk  order  will  do  this,  by  what  you'll 
hear  called  a  "system  of  dealer  quotas".  ' 

How  the  Order  Will  Work 

Milk  sales  areas  will  be  established  all  over  the  country,  and  milk  distribu- 
tors will  be  assigned  quotas.    These  quotas  will  represent  the  maximum  sales  or  de- 
liveries of  milk,  cream,  and  milk  products  which  they  may  make,  as  established  by 
the  Director  of  Food  Distribution,    In  order  to  deal  with  the  varying  local  prob- 
lems, the  Director  has  the  power  to  name  a  market  agent  for  each  area,  and  an  ad- 
visory committee.     It's  expected  that  in  most  instances  dealers'  quotas  will  be  set 
at  just  about  the  quantity  of  fluid  milk  sold  in  recent  months.    The  idea,  you  see, 
is  to  keep  the  sale  of  milk  from  going  up  any  further. . .not  to  cut  it  down. 

As  a  matter  of  fact,  if  quotas  are  based  on  the  current  rate  of  deliveries, 
consumers,  as  a  group  will  be  able  to  buy  more  milk  than  they  did  in  19^2.  You 
night  like  to  know  that  we've  been  using  fluid  milk  and  cream  this  year  at  the  rate 
of  20  billion  quarts  annually,  compared  with  a  little  more  than  IS  billion  quarts 
in  19^2. 

Milk  Rationing  Hoped  Unnecessary 

WFA  officials  hope  that  consumer  rationing  of  milk  will  be  unnecessary.  Milk 
is  so  highly  perishable  that  rationing  would  present  serious  problems.     There  are 
already  transportation  difficulties,  as  you  know.    Rationing  would  require  a  much 
more  even  distribution  of  miJk  all  over  the  country,  to  -meet  the  ration  to  which 
everyone  would  be  entitled,  and  these  diff iculties  would  be  increased  many  times 
over.    Then,  there  are  distinctive  food  habits  which,  under  normal  conditions, 
bring  about  big  differences  in  milk  consumption  in  various  sections  of  the  country. 
Furthermore,  there's  the  fact  that  in  rural  areas,  and  in  many  small  towns  and 
cities,  many  people  have  their  own  milk  supply  close  at  hand,  in  the  form  of  cows 
in  the  bam.    In  view  of  all  these  factors,  naturally,  the  War  Food  Administration 
wants  to  avoid  milk  rationing] 

Who  Gets  Priorities  on  Milk  Under  New  0rder7 

The  milk  order  provides  authority  for  controlling  sales  and  deliveries  of  milk, 
not  only  to  producers  and  distributors,  but  to  various  classes  of  purchasers,  in- 
cluding retail  stores,  homes,  and  hospitals;  if  supplies  aren't  adequate  to  meet 
all  demands,  you  may  be  sure  that  the  essential  needs  will  be  met.  Hospitals, 
pregnant  and  nursing  mothers,  young  children,  and  those  on  special  diets  will  be 
given  priorities. 

pan  Consumers  Help? 

■  Tes,  indeed.     Consumers  can  work  with  retailers  to  meet  these  problems.  Con- 
sumers can  avoid  suddenly  increasing  their  purchases  and  use  of  milk.    They  can 
take  the  best  possible  care  of  milk  and  milk  products .„ .get  every  bit  of  good  out 

t  of  them.    Healthy  adults  can  be  prepared  to  cut  down  the  amount  of  milk  they  drink 
if  it  seems  necessary,  in  order  to  supply  those  who  need  it  most.     Every  meal  plan- 

jner  should  remember  to  count  r,he  milk  she  uses  in  cocking  when  she's  reckoning  her 
family's  milk  requirements .    Here's  a  chance  for  everybody  to  cooperate  in  a  milk 
conservation  program  that's  vitally  important,  especially  in  wartime.    Tou  broad- 
casters can  do  a  tremendous  amount  of  good  by  telling  the  true  facts. 


FACTS  ABOUT  FOOD  SUPPLIES 


At  exst.ct.ly-  three  o 1  clock  last  Friday  afternoon,  USDA's  Crop  Sep  or  ting  Board  ;  - 
re.leased,  its -neV.esit  report  on  various  crops  of  food.    This  report  is  based  an  in--  ■ 
formation  furnished  "by  crop  correspondents,  field  statisticians/  and'  coope'r-a-ting 
state  agencies,  and  will  furnish  you  with  the  last  word  for  any  scripts  you  may  he 
writing  about  food  prospects.    These  days  it  seems  as  though  food  Is  just  about  as 
inevitable  a  subject  of  conversation  as  the  weather  used  to  he.. it's  one  that 
everybody's  interested  in  too,  regardless  of  age,  sex,  or  previous  condition  of 
appetite.  '  .  f  '" 

General  Prospects 

According  to  this  report,  indications  are  that  crop  production  Wi 11  be  7  per- 
cent lower  then  last  year,  but  even  so,-  k  percent  higher  thtii  in  any  previous  season 
Here's  a  general  picture'  of  the  forecast:    The'  coin  crop  -is  expect-ed  to  be  the 
second  largest  in  23  years,  though  it's  nearly  6  peresnt  below  last  year's.  Secord 
crops  are'  expected  of  beans',  peas,  soybeans,  "peanuts,  rice,- potatoes ,  flaxseed  and 
grapes.    Large  crops  of  hay,  oats,  barley  and  grain  sorghum's  are  likely-.    Average  is 
the  word  to  describe'  the  prospects'  for  wheat,:  rye,  cotton,-  tobacco,  sweet  potatoes; 
and-the  two  sugar  croos  combined.    Weather  conditions-  we're  favorable  to' crop's  in 
northern  areas,  but  brought  about  a  decline  in  -prospects  in  the  south  central  states 

Fruit  Prospects 

Peach  production  is  slightly  higher  than  was  indicated  on  August  1,.  but  is 
still  36  percent  lower  than  last  year.    The  total  production  of.  pears  will  run  22  " 
percent  less  than  in  19*+2.     Commercial  apple  crops  will  run  about  28  percent  smalle: 
than  last  year's  harvest.    The  outlook  for  orange  and  lemon  crops,  based  on  condi- 
tion- of  the'  crop  at  this  time,  is  considerably  better  than  last  year;  grapefruit 
prospects  are  not  quite  as  good. 

Potato  Prospects  '  . 

The  potato  situation  continued  to  improve  during  August,  find  it  is,  expected  the 
I9U3  crop  will  be  larger  than  any  crop  on  record... 33  million  bushels  higher  than 
the  previous  record  in  1928. 

Milk  Production  Down  In  August 

Milk  production  dropped  more' than' usual- in  August,  and  was  2  percent  be-low  last 
year's  for  the  sajne  month.     (See  story  on  the' Milk  Order  in  this  issue,  and  last 
week's  story  on  the  Butter  Set-Aside.)    A  further  drop  can  be  expected  during  the 
rest  of  the  year. 

Poultry  and  Egg  Supply  Situation  Good 

Egg  production  set  an  ail-time  high  for  the  month... 9  percent  above  August  of 
19^2,  and  ho  percent  above  the  1932-Ul  average.    The  figures  for  the  first  g  months 
of  this  year  were  13  percent  above  last  year. .. they  topped  the  10- year  average • by  ' 
U3  percent.    The  National  Food  Budget,  you'll  remember,  allots  to  civilians  7  out.  of 
every  10  eggs  produced,  but  at  that,  the  demand  is  likely  to  exceed  the  supply.  '; 

The  report  indicates  that  chicken  supplies  for  the  rest  of  the  year  will  be'-' 
considerably  greater  than  the  record  established  in  1$'42.    :0n  September  1,  there" 
were  nearly  one-quarter  billion  chickens  less  than  3  months  old  or.  farms.    This  is 
M-U  percent  more  than  a  year  ago.     Most  of  the  chickens  will  go  to  civilians.  •Tur~" 
keys,  as  you  know,  all  are  going  to  the  army  these  days,  and  will  continue  to  do  sc 
until  the  government  has  the  10  million  pounds  which  are  to  supply  holiday  dinners 
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fof  our  men  in  uniform.  Turkey  production  is  above  average,  but  civilians  may  get 
a  little  less  this  year  than  last,  because  of  the  larger  quantities  being  taken  by 
the  military  forces. 

Civilians  Get  63  Percent  of  the  Meat 

We  go  back  to  a  report  dated  August  25,  from  the  Bureau  of  Agricultural  Eco- 
nomics, for  a  prediction  about  meat.    Revised  estimates  indicate  a  total  production 
in  19^3  of  2M-  billion  pounds,  the  largest  on  record.    This  increase  will  come  main- 
ly from  pork  production,  which  is  now  expected  to  be  20  percent  to  25  percent  above 
last  year.    Don't  forget,  however,  that  under  the  food  allocations  (that  National 
Food  Budget  we  talked  about  in  July  and  August  ROUND-UPS)  only  63  out  of  every 
hundred  pounds  of  meat  will  go  to  civilians.    Seventeen  of  that  100  pounds  will  go 
to  the  Armed  Forces,  and  the  remaining  20  pounds  will  be  divided  between  our  Allies, 
the  Red  Cross,  territorial  possessions,  and  a  little  held  for  reserve. 

A  Pair  Picture  of  the  Food  Situation  Should  Be  Presented 

The  foregoing  will  give  you  the  overall  food  picture,  and  should  help  you  in 
giving  your  listeners  a  fair  estimate  of  the  amount  of  food  they  may  expect  to  have 
during  the  rest  of  19*+3» 


CONSUMERS  TO  JOIN  IN  CONTAINER  SALVAGE 

The  War  Food  Administration  calls  on  consumers  who  "buy  fruits  and  vegetables 
in  bulk  to  return  their  empty  containers  to  dealers  from  whom  the  purchases  were 
made.     In  this  way,  homemakers  will  help  to  relieve  a  critical  shortage  of  wooden 
containers.     Second-hand  containers  are  needed  for  packing  and  shipping  other  com- 
modities to  market. 

Used  container  firms  collect  second-hand  crates,  hampers,  boxes,  and  baskets 
from  fruit  and  vegetable  dealers  and  re-distribute  them  to  growers  and  packing 
houses. 

Approximately  700,000,000  new  containers  are  required  to  pack  the  annual 
production  of  frr.sh  fruit  and  vegetables,  but  only  about  50,000,000  normally  are 
re-used  each  year.    The  proportion  of  second-hand  containers  in  use  is  entirely 
too  low,  marketing  officials  stated,  especially  during  wartime.    No  usable  con- 
tainer should  be  destroyed  or  withheld  from  circulation,  the  WFA  said. 


*  * 

*     ...  # 

* 


A  Service  —  5  S.  Wabash  Ave.,  Chicago  3,  111. 
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FISH  IN  THE  FOOD  BUDGET 

Fish  is  the  latest  item  added  to  the  I9U3  U.  S.  Food  Budget  (known  officially 
as  The  Food  Allocations).    According  to  the  WFA,  approximately  65$  of  the  over-all 
fish  supply  will  be  available  to  civilians  during  the  12  month  period  ending  June  30, 
!  19HU.     Consumers  will  have  more  than  ^/5ths  of  the  fresh,  salted,  and.  cured  supplies, 
but  half  of  the  canned  varieties  will  go  for  direct  war  purposes. 

Fresh  Fish 


The  supply  of  fresh  fish  this  year  is  estimated  to  be  about  660  million  pounds 
as  compared  with  702  million  pounds  last  year. 

Salted  and  Cured  Fish 

The  expected  supply  of  salted  and  cured  fish  totals  ikf  million  pounds  —  106 
million  pounds  will  go  to  U.  'S.  consumers.    Approximately  Uo  million  pounds  will  be 
exported  to  our  territories. 

■banned  Fish 

There  is  expected  to  be  approximately  72^  million  pounds  of  canned  fish  this 
;  year.    This  is  a  lUfc  drop  from  last  year's  supply.    As  canned  fish  is  regarded  as  an 
j  important  fighting  food,  the  armed  forces  will  get  103  million  pounds.    Almost  3U0 

million  pounds  are  to  be  made  available  to  U.  S.  civilians,  and  the  rest  to  U.  S. 

territories  and  our  allies. 

Some  of  you  no  doubt  know  that  there  are  several  causes  for  the  smaller  supply 
of  fresh  fish  this  year.    First,  the  government  purchases  are  larger  because  of  the 
increased  size  of  the  armed  forces.    Also,  the  reserve  supply  in  freezing  establish- 
ments is  less  than  three-fourths  of  the  quantity  held  at  this  time  last  year.  A 
third  reason  is  that  many  large  fishing  vessels  have  been  requisitioned  for  military 

Department  ®f  Agriculture 

food  Distribution  Administration 
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ABSENTEEISM  VS.  FOOD  SHOPPING 

We  hope  many  of  you  heard  the  broadcast  Sunday  afternoon,   September  12,  from 
the  front  lawn  of  the  home  of  Governor  Edison  of  New  Jersey,  and  from  Washington. 
It  was  so  interesting  that  we  want  to  pass  on  to  you  some  of  the  ideas  expressed,  in 
case  you  missed  it.     The  problems  of  absenteeism  were  presented,  including  the  dif- 
ficulties of  transportation,  child  care,  check-cashing,  and  shopping.  Governor 
Edison  opened  the  discussion,  and  there  were  several  other  distinguished  speakers, 
including  Hoy  F.  Hendrickson,  Director  of  Food  Distribution.    Particularly  interest- 
ing were  the  comments  of  several  war  workers,  who  presented  their  side  of  the  case, 
and  the  explanations  offered  by  representatives  of  some  of  the  companies  about  whose 
services  workers  are  complaining. 

3oth  Sides  of  the  Food  Shopping  Problem 

The  matter  of  food  shopping  is  one  on  which  we've  written  in  SOUND- UP  fairly 
recently,  you'll  remember,  so  we  were  especially  interested  in  that  portion  of  the 
broadcast.    One  of  the  speakers,  was  a  woman  who  works  as  cashier  in  a  food  store,  and 
she  said  she  considers  her  job  just  as  important  a  war  activity  as  any  other.  That, 
incidentally,  is  an  attitude  which  it  would  be  well  for  more  store  workers  to  have, 
and  you  broadcasters  might  help  to  develop  it  by  pointing  out  how  necessary  this 
type  of  work  really  is.    Another  speaker  was  a  ma.n  who  runs  a  grocery  store  of  his 
own,  and  he  said  customers  complain  because  his  store  isn't  open  at  all  hours,  so 
that  they'd  have  plenty  of  time  to  shop,  no  matter  what  shift  they  work.    He  pointed 
out,  however,  that  even  in  instances  where  a  woman  has  stayed  at  home  from  work  in 
order  to  do  her  shopping  early,  she  hasn't  found  what  she  wants.     This  is  because 
not  enough  food  was  coming  into  that  particular  area  to  meet  the  demand.     That,  of 
course,  brought  up  another  problem ...  the  matter  of  food  distribution,  and  the  efforts 
being  made  to  keep  pace  with  the  shifts  in  population. 

Suggestions  to  Homemakers  From  Hendrickson 

Mr.  Hendrickson  was  the  speaker  on  this  particular  subject,  and  we  believe 
you'll  be  interested,  in  his  comments  on  the  food  shopping: 

"To  help  the  retailer  and  the  homemaker,  we  are  urging  that  the  food,  going  to 
retail  stores  each  week  be  divided  into  two  equal  deliveries,  on=  early  and.  the  other 
late  in  the  week.    By  doing  this  the  homemaker  will  be  just  as  able  to  get  her  sup- 
plies on  Monday  or  Tuesday  as  she  would  if  she  waited  until  Friday  or  Saturday. 

"This  buying  early  in  the  week  is  important.     If  retailers  are  to  reduce  waste 
and  make  the  best  use  of  their  manpower,  transportation,  and  store  facilities,  then 
homemakers  must  get  away  from  the  practice  of  buyine  nearly  three-fifths  of  their 
entire  supply  of  food  at  the  end  of  the  week.    Perhaps  we  need  a  mid-week  'week-end'. 
If  the  retail  markets  were  closed  every  Wednesday  afternoon,  ar.d  if  the  prices  adver- 
tised Wf re  the  same  throughout  the  week  —  we  believe  homemakers  would  quickly  adopt 
a  habit  of  buying  two  or  three  days'  supply  of  food  on  Monday  or  Tuesday,  and  again 
two  or  three  days'   supply  before  the  end  of  the  week. 

"If  homemakers  w.ill  do  more  of  their  shopping  earlier  in  the  week  —  if  those 
who  can  will  buy  during  the  hours  when. war  workers  are  unable  to  do  their  shopping  — 
they  will  materially  help  the  problem  of  distribution,  and  reduce  the  number  of 
working  days  missed  by  employees  of  our  war  plants". 

We  hope  you'll  keep  up  your  good  work,  and  continue  urging  homemakers  to  do 
their  food  shopping  early  in  the  day.  and  to  spread  it  out  over  the  week. 


SPEEDING.  BEEF  SHIPMENTS  OVERSEAS  ...  - 

Apropos,  of  the  boneless  beef  story  in  the  September  k  issue  of  ROUND-UP,  the 
WFA  has  announced  that  shipments  of  beef  to  American  soldiers  overseas  are  expected 
to  be  further  speeded  up  by  another  WFA  order.    Of  the  beef  that  slaughterers  op- 
erating under  federal  inspection  are  required  to  set  aside  for  government  use,  80% 
must  be  in  the  form  of  frozen  boneless  beef.    The  beef  may  be  delivered  in  boneless 
form  to  military  procurement  officers,  or  the  same  amount  of  carcass  beef  may  be 
delivered  to  boning  concerns  under  contract  to  the  armed  forces. 

This  is  for  the  purpose  of  making  larger  quantities  of  this  type  of  meat  more 
immediately  available  to  military  channels.    Boneless  beef  is  important  because  it ■ 
saves  shipping  space,  shipping  costs,  eliminates  waste,  and  simplifies  preparation. 

THE  MAN  WHO  KNOWS 

You  probably  have  received,  from  tine  to. time,  inquiries  on  a  variety  of  agri- 
cultural subjects  from  experienced  as  well  as  novice  farmers.    In  many  cases  a  good 
reply  might  be,  "Ask  your  county  agent".    He  knows  farming  conditions  in  your  locali- 
ty".   Perhaps  the  answers  to  the  following  questions  will  help  to  clarify  the  place 
of  Mr.  C.  A.  in  the  local  agricultural  situation. 

Who  Is  the  County  Agent? 

He  is  an  employee  of  his  county,  the  State  Agricultural  College,  and  the  U.  S.  . 
Department  of  Agriculture,    He  usually  lives  at  the  county  seat . . .knows  the  farm 
people  and  farming  in  his  county  thoroughly. . .knows  the  scientific  resources  of  the 
state  college  and  the  USDA  intimately  and  how  to  adapt  for  local  use  those  that  fit 
into  the  farming  of  his  county.    He  works  with  every  research,  regulatory  service 
and  action  agency  affecting  agriculture.    He  is  an  extension  educator. 

Who  Decides  What  He  Shall  Do? 

His  employers,  mentioned  above.    Most  counties  have  a  program-making  body  com- 
posed of  farmers.    With  their  county  agent,  they  talk  over  farming  problems  of  the 
county,  and  together  work  out  a  program  of  extension  work  that  will  bring  to  the 
farmers,  the  findings  of  scientific  research  that  bear  on  their  problems  and  acquaint 
them  also  with  the  provisions  of  national  agricultural  measures. and  how  to  use  them. 

How  Does  He  Carry  On  His  Work,  Since  Counties  Have  Anywhere  Prom  One  Thousand  to 
Several  Thousand  Farms? 

The. county  agent  carries  on  his  educational  work  through  volunteer  leaders 
community  and  neighborhood  —  and  through  demonstrations  of  better  methods  by  farmers 
who  volunteer  to  carry  out  new  ideas  on  their  own  farms  for  neighbors  and  others  to 
observe.  .  » 

What  About  Farm  Women? 

Two-thirds  of  the  counties  employ  a  woman  (Hone  Demonstration  Agent)  to  work 
with  rural  homemakers  in  the  same  manner  the  county  agent  works  on  farming. 

j  And  the  Farm  Boys  and  Girls? 

They  share  in  extension  programs  through  the  U-E  Clubs  conducted  by  county ■ 

agricultural  and  home  demonstration  agents,  assistant  agents,  or,  .in. .a  number. of  . 

counties,  county  ^-H  Club  agents.         ,        N  ....... 
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Next  week  we'll  answer  some  of  the  question's  we've  heard  about  the  work  of  the 
home  demonstration  agent. 

THE  LATEST  IN  FOOD  DISTRIBUTION  ORDERS 

FDO  #80  —  CONCORD  GRAPES  '  •  ■  >•  : 

The  WFA  has  taken  action  to  assure  plenty  of  Concord  type  grapes  for  jams,  \ 
jellies  and  fruit  "butters.    This  is  all  part  of  the  plan  to  make  bread  a  more  at- 
tractive food  for  civilians  by  providing  ample  supplies  of  delicious  spreads. 
FDO  #80,  effective  September  20,  restricts  the  sale-  of  these  grapes  as  fresh  fruit 
in  the  five  heavy  commercial  producing  regions,  so  tha,t  there  will  be  good  supplies 
of  processed  grapes  for  the  manufacture  of  the  bread  spreads.     Concord  type  grapes 
ordinarily  ore  used  largely  for  this  purpose,  but  with  the  short  crops  of  many 
fruits  this  year,  the  WFA  thought  it  wise  to  make  sure  that  these  grapes  were  not 
diverted  away  from  this  important  use.     The  restricted  areas  are  designated  counties 
in  New  York,  Pennsylvania,  Ohio,  Michigan,  and  Washington. 

FDO  #81  —  OIL  OF  PEPPERMINT 

Peppermint  oil  is  an  essential  ingredient  in  both  food  preparations  and  pharma- 
ceuticals, including  menthol,  and  since  the  supply  is  now  limited,  the  WFA  has  taken 
action  to  assure  a  fair  distribution.    Oil  of  peppermint  is  the  volatile  oil  dis- 
tilled from  the  peppermint  plant.    Most  of  the  menthol  formerly  used  in  this  country 
was  imported  from  Japan,  and  since  "the  war  American  farmers  have  tried  to  increase 
the  production  of  oil  of  peppermint  to  meet  the  increased  requirements.  Unfavorable 
wea.ther  conditions,  however,  have  resulted  in  a  short  supply,  thus  making  control 
over  our  limited  resources  necessary.    All  persons  who  now  own,  control,  or  have  in 
their  possession  oil  of  peppermint,  a.re  required  to  set.  aside  100f»  of  their  holdings 
for  government  action.    FDO  #81,  effective  September  13,  requires  this.    Most  of 
the  domestic  supply  of  this  oil  comes  from  Michigan,  Indiana,  Ohio,  California  and 
Oregon. 


MEAT  GRADE  LABELING-  TO  CONTINUE 

Maybe  you've  heard  that  there  may  be  a  change  in  the  grade  labeling  of  meats  by 
Department  of  Agriculture  inspectors.     Well,  it's  one  of  those  rumors  which  has 
been  spiked.     On  September  1*+,  the  Office  of  Economic  Stabilization  authorized  OPA 
to  enforce  grading  and  grade  labeling  of  meats.    In  giving  OPA  authority  to  act  as 
an  enforcement  agency,  OES  also  gave  it  power  to  make  surveys  and  investigations-,  to 
issue  interpretations,  and  to  bring  any  actions  it  may  consider  necessary.  Prosecu- 
tions for  violation  of  the  regulation  will  be  conducted  by  the  Department  of  Justice, 
OES  announced. 

Fred  Vinson,  Director  of  Economic  Stabilization,  has  declared  that  grade  label- 
ing is  essential  to  enforcement  of  OPA  price  ceilings  on  meat.  He  has  directed  that 
all  beef,  veal,  lamb  and  mutton  be  graded  by  federal  inspectors  according  to  uniform 
USD A  standards. 

PROGRAM  NOTES 

Container  Conservation 

The  WFA  urges  a  drive  to  keep  fruit  and  vegetable  conteiners  in  circulation. 
Ask  your  listeners  who  buy  in  quantity  to  return  the  empty  crates,  hampers,  boxes 
and  baskets  to  their  dealers,  who  can  then  re-distribute  them  to  growers  and  packers, 
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Some  dealers  may  be  willing  to  "buy  them  "back,  so  perhaps  they'll  prove  to  he  a 
source  of  revenue.    New  containers  are  not  "being  produced  in  normal  quantities,  you 
know,  "because  of  wartime  needs  of  materials  going  into  them.    Returning  containers 
certainly  should  he  regarded  as  a  patriotic  service. 

Beeswax  an  Essential  in  War  Materials 


Speaking  of  conservation. .. did  you  know  that  beekeepers  are  urged  by  WA  to 
save  every  possible  ounce  of  beeswax?    It  goes  into  many  war  products .forms  a 
protective  coating  for  shells,  machinery,  even  for  fighting  planes... is  better  than 
paraffin  for  waterproofing  canvas... is  useful  in  dental  work... and  has  an  important 
place  in  camouflage  make-up  used  by  rangers  and  commandos.    The  principal  use  of 
beeswax  is  for  cosmetics  for  the  feminine  face,  of  course,  but  it's  interesting  to 
note  how  wartime  uses  are  coming  to  the  fore. 

Fewer  "Huts  to  You"  This  Pall 


The  average  American  will  eat  only  about  a  pound  of  nut  meats  this  year, 
instead  of  the  pound  and  a  third  he  ate  before  the  war,  according  to  USDA  estimates. 
Maybe  you've  heard  that  the  nut  trees  in  this  country  are  producing  large  crops  of 
walnuts,  pecans  and  filberts,  but  not  quite  as  many  almonds  as  last  year.  The 
almonds  and  walnuts  which  used  to  come  from  Asia  and  Europe  are  wartime  casualties, 
and  there  are  fewer  cashews  from  India  and  Brazil  nuts  from  South  America. 


MORE  ABOUT  THE  GRAPE  ORDER 

Referring  to  EDO  #80,  on  Page  U  of  this  issue  of  ROUND- UP,  the  counties  af- 
fected by  the  new  grape  order  in  Michigan  are  Allegan,  Berrian,  Cass,  Kalamazoo, 
Kent  and  Van  Buren.     In  Ohio,  the  counties  affected  are  Ashtabula,  Cuyahoga,  Geauga, 
Lake,  Lorain,  Medina,  Portage  and  Summit.    Under  the  order,  the  grape  producer  does 
not  have  to  make  a  declaration  of  any  kind  in  regard  to  the  amount  of  grapes  he  will 
market.     But  he  is  required  to  keep  a  record,  of  all  his  sales  and  transactions  in 
grapes,  and  make  sure  that  the  grapes  he  sells  (over  100  pounds)  go  to  a  licensed 
concern.    His  farm  account  book  is  sufficient  for  this  record. 

To  aid  the  grape  trade  in  carrying  out  the  new  grape  order,  the  Food  Distribu- 
tion Administration  has  set  up  offices  in  Cleveland,  and  Grand  Rapids.  The  Cleveland 
office  is  located  at  Room  805,  Ninth-Chester  Building,  Cleveland  lU,  Ohio.  The  FDA 
representative  there  is  Mr.  Elmer  N.  Searls.  The  Office  at  Grand  Rapids  is  located 
at  6i8  Murray  Building,  kS  N.  Division  St.,  Grand  Rapids  2,  Michigan.  The  FDA  rep- 
resentative there  is  Mr.  John  Halpine,  Jr. 

BUY  EGGS  BY  GRADE 

Housewives  are  being  encouraged  to  buy  eggs  according  to  grade.     Grading  permits 
selection  for  use  according  to  quality  and  saves  money  for  the  consumer  by  eliminatiry 
any  inedible  eggs.     It  also  permits  pricing  according  to  quality  and  makes  it  pos- 
sible to  distribute  eggs  according  to  the  uses  for  which  they  are  best  suited... and 
in  that  way  conserve  the  available  supply. 

*  * 
*  * 
*  * 
* 


MOKE  FACTS  ABOUT  THE  F.F'.F.F.  CAMPAIGN 

You  may  as  well  become  familiar  with  those  initials. . .they  stand  for  Food 
Tights  For  Freedom. . .and  for  the  next  two  months  you're  going  to  hear  and  see  a  lot 
of  them.    In  the  August  2S  issue  of  RADIO  ROUND-UP  we  told  you  about  the  plans  then 
being  made.  "  It  may  be  that  your  own  community  is  already  doing  something  about  it.... 
the  goal  of  the  campaign  is  "An  Active  Committee  In  Every  Community". 

A  community  mobilization  handbook  is  going  out... may  have  gone  already,  in 
fact... to  the  people  who  are  organizing  local  committees.    The  object  of  these  com-; 
mittees  will  be  to  enlist  every  home,  and  every  member  of  the  family,  in  the  campaign, 
You  might  tell  your  listeners  to  be  expecting  a  call,  perhaps  from  a  friend  or 
neighbor, ,who' 11  be  representing  the  local  committee.    The  plan  is  to  pay  a  personal 
call  at  every  single  home,  to  explain  the  purposes  of  the  campaign,  and  to  answer 
all  kinds  of  questions,    The  caller  will  have  a  quiz  sheet  to  leave  with  the  family, 
designed  to  cover  the  questions  most  frequently  asked  about  food. 

If  every  homemaker  can  be  enrolled  as  a  food  fighter  for  freedom,  there's  no 
doubt  that  every  one  of  them  will  follow  the  slogan  of  the  F.F.F.F.  campaign... 
Produce  and  Conserve.  .  .Share  and.  Play  Fair. 


SOYA  RECIPES  OH  THE  WAY 

You've  probably  been  reading  and.  hearing  a  lot  about  soya  products  lately. 
It's  likely  that  you'll  soon  be  finding  them' on  the  shelves  of  your  grocery  stores. 
The  Bureau  of  Human  Nutrition  and  Home  Economics  has  for  some  time  been  making  tests 
so  they'll  be  able  to  provide  helpful  information  concerning  these  products .. .about 
1500  of  these  tests  have  been  made.    Later  this  fall  a  folder  of  recipes  will  be 
■published,  telling  homemakers  how  to  use  soya  flour  and  grits. .  .we'll  see  that  you 
get  a  copy. 

Soya  flour  and  grits  will  soon  be  used  in  soup  powders,  macaroni,  breakfast 
cereals  and  pancake  mixes.    Attractive  small  packages  of  soya  grits  and  flour  will 
be  sold  for  home  use,  not  as  substitutes  for  wheat  flour,  but  as  protein  fortifiers 
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in  bread,  cakes,  pancakes,  meat  loaves,  and  other  homemade  stand-bys.  The  main 
thing  to  remember  in  preparing  any  food  made  with  soya  is  to  follow  the  recipes 
given  for  that  particular  soya  product. 

Mr.  Don  Payne,  Chief,  Soya  Products  Section,  Food  Distribution  Administration, 
was  asked  in  a  recent  broadcast,   "Will  housewives  really  benefit  by  using  more  soy- 
beans and  soya  combinations?"    Mr.  Payne  replied,  "Hot  only  housewives,  but  their 
hard-working  husbands  and  their  growing  children.     Soya  products  are  naturally  packed 
with  high  quality  protein.     Adults  need  lots  of  protein  to  keep  their  muscles  and 
tissues  in  top  working  order.     Children  need  protein  for  growth.     Soya  flour  con- 
tains the  highest  percentage  of  high  quality  protein  of  any  food  available  today  — 
that  is,  any  food  available  in  large  quantities. . .and  these  days  when  we  all  have  to 
watch  our  food  budget,  it's  a  low  cost  source  of  protein". 

WAR  RATION  BOOK  k  CASTS  ITS  SHADOW 

You'll  go  back  to  school  for  War  Ration  Book  U,  OPA  announces.     They've  called 
on  the  schools  again  to  distribute  the  newest  ration  book,  because  there  isn't 
enough  time  between  the  completion  of  the  task  of  mailing  book  3  and-  the  date  when 
book  k  will  come  into  use  to  organize  the  facilities  for  handling  applications  by 
mail.    During  the  last  ten  days  of  October,  Book  k  will -be  distributed  to  more  than 
120  million  persons.    Time  and  places  will  be  announced  locally.    You  can  be  of 
assistance  by  making  this  announcement  from  time  to  time  during  the  month  of  October, 
as  we'll  start  using  the  book  in  November  and  it's  important  for  everyone  to  have  a 
copy. 

Statistics  On  War  Ration  Book  U 

It  will  last  at  least  96  weeks.     It  has  8  pages,  containing  a  total  of  3?k 
stamps., 

All  stamps  are  the  small  size  used  for  the  first  time  in  Book  3. 
Colors  of  the  stamps  are  blue,  red,  green  and  black. 

There  are'  96  point  stamps  in  each  color,  blue,  red,  and  green.     The  green 
stamps  will  be  used  on  a  carry-over  basis,  in  connection  with  the  blue  processed 
foods  stamps,  in  much  the  way  that  the  brown  stamps  in  Book  3  are  n<>w  being  used 
for  meats,  fats,  and  cheese.     There  are  96  unit  stamps  printed  in  black  ink.  Seventy- 
two  of  these  are  marked  "spare"  and  they  can  be  used  in  case  additional  ration  stamps 
are  needed  for  any  programs.    Twelve  of  the  black  printed  stamps  are  marked  "sugar" 
and  the  other  twelve  "coffee".     Since  coffee  is  no  longer  rationed,  these  twelve 
stamps  also  can  be  used  as  spares.    You  might  like  to  explain  that  since  the  plates 
for  Book  h  had  been  made  and  printing  started  before  coffee  was  removed  from  ration- 
ing, it  was  decided  to  let  these  go  through.     Changing  the  design  would  have  meant 
delay,  expense,  and  a  waste  of  materials. 

Red  and  blue  tokens  will  be  issued  to  use  as  change  for  red  and.  blue  stamps  in 
buying  meats,  fats,  and  rationed  dairy  products,  and  processed  foods,  beginning  early 
in  I9UU. 

New  Book  V-'ill  Mean  Saving  In  Money 

The  printing  and  distributing  of  each  series  of  ration  books  amounts  to  about  a 
million  and  a  half  dollars,  to  say  nothing  of  the  nan  hours  donated  by  the  volunteer 
workers  who  distribute  the  books.     Therefore,  the  new  bnok:,  designed  to  last  almost 
two  years,  is  believed  likely  to  effect  a  considerable  saving  over  the  cost  of  the 
first  three. 


TAKIHG-  TEE -FLAGS  OF  TBI 


Perhaps  you've  heard  people  wondering  out  loud  once  in  a  while  why  more  glass 
isn't  used  to  take  the  place  of  tin  in  packing  the  food  we  buy  at  the  grocery.  May- 
:  "be  you've  even  noticed  an  occasional  "letter  to  the  editor"  along  this  line.  One 
we  saw  the  other  day  saidt  "It  really  seems  to  me  that  it's  the  patriotic  duty  of 
the  big  food  packers  to  use  far  more  glass  than  they  do  in  packing  fruits  and  vege- 
tables.   We  all  know  that  the  materials  glass  is  made  from  are  much  more  plentiful 
than  tin,  and  I  can't  understand  why  they  don't  do  much  more  along  this  line". 

That  started  us  thinking.    We  realize,  of  course,  that  a  good  many  food  prod- 
ucts have  been  packed  in  glass,  and  very  successfully,  for  a  number  of  years.  We 
know  that  wartime  needs  have  cut  down  the  use  of  tin,  however,  and  that  many  of  the 
big  food  packers  already  have  started  using  a  good  deal  more  glass.    This  change 
must  be  presenting  difficulties,  however,  and  we  decided  a  bit  of  research  was  in 
order  to  find  out  just  what  happens  when  they  start  wrapping  our  favorite  foods  up 
in  glass  instead  of  the  familiar  tin  can,    A  recent  publication  of  the  Bureau -of 
Agricultural  Economics,  entitled  "Processed  Fruits  a.nd  Vegetables  in  Relation  to  the 
Supply  of  Tin  Plate",  was  found  to  contain  the  answers  to  our  questions.    First,  we 

|  learned  that  the  use  of  glass  for  packing  fruits  and  vegetables  has  increased  so  much 
since  the  war  began  that  it's  expected  to  be  equal  to  about  20$  of  the  canned  goods 
for  civilian  use  this  year,    The  proportion  of  the  total  output  will  be  smaller, 
however,  since  very  few  military  or  lend-lease  foods  can  be  packed  in  glass.  Here 

!  are  a  few  of  the  major  difficulties  which  the  canneries  face  in  changing  to  this 
form  of  processing: 

Satisfactory  Closures  Hard  to  Find 

To  date,  no  fully  satisfactory  substitute  for  rubber  in  sealing  vacuum-packed 
glass  has  been  produced  on  a  large  commercial  scale.     The  seal,  as  you  know,  protects 
food  against  contamination  and  spoilage.    There's  a  new  top,  made  of  tin  plate  and 
rubber,  rolled  on  by  a  steam  process.     This  means  some  economy  in  the  use  of  those 
materials,  and  further  saving  is  hoped  for  by  the  substitution,  possibly,  of  synthe- 
tic materials  for  rubber.     One  synthetic  material  is  very  promising. .. this ,  by  the 
way,  is  made  from  a  soybean  base... but  special  sealing  machines  are  required  for  itf 
Cork  crumbles  under  high  heat.    Most  of  the  plastic  sealing  materials  already  de- 
vised either  refuse  to  stand  up  under  the  extreme  heat  which  processed  fruits  have 
to  take,  or  else  they  give  an  objectionable  flavor  to  the  food.     Some  experiments 
have  been  made  in  the  use  of  plastic  containers  for  food,  too,  but  these  same  prob- 
lems arise.     Considering  the  wartime  needs  for  plastic,  it  doesn't  seem  likely  that 
there  will  be  great  expansion  in  this  direction  during  the  war. 

Difficulty  in  Conversion  of  Equipment 

This  is  the  second  obstacle  to  the  large  scale  conversion  from  cans  to  glass 
jars.     The  filling,  cooking,  packing  and  other  canning  operations,  naturally,  are 
adapted  to  the  use  of  tin,  and  no  canneries  have  completely  interchangeable  eq_uip- 
I  ment.    Much  depends  upon  the  age  and  model  of  the  machinery,  also  the  type  of  food 
for  which  it's  used. 

In  many  canneries,  the  filling  equipment  may  not  be  adaptable  for  use  with  glass 
jars.     Tin  cans  are  double-sealed,  the  top  being  held  down  by  pressure  of  the  vacuum 
created  by  the  heated  contents,  and  the  can  ends  are  soldered  to  the  top  by  a  capping 
machine,  'it's  plain  to  be  seen  that  the  capping  machinery  used  for  glass  jars  would 
be  quite  different.     In  some  plants  additional  labeling  machinery  might  be  required 
also... and  the  boxing  equipment  used  for  packing  tin  cans  for  shipment  would  not  be 
usable  for  glass  jars, 
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Processing  of  Food, (greatest  Problem 

The  actual  processing  of  the  food,  presents  the  greatest  problem  in  adjust- 
ment.   Canned  foods  usually-  are  steamr-cpoked. . .f ood  in  glass  must  he  water- cooked. 
Since  glass  is  more  fragile  than  tin,  the  "air  pressure  -inside  the  retort  must  he- 
less,  and  more  rigid  control  is  required.    Furthermore,  the  temperature  of  the 
water  must  he  higher  than  that  used  in  processing  canned- foods.    All  this  means 
adjustments,  in  the  use  of  cooking  equipment,  and  slows  down  the  rate  of  movement 
through  the  retort  .stage.    It  means  also  an  increase  in  manpower  requirements-. 

It's  obvious  that  there  are  reasons  for  and  against  wide-spread  -packing  of 
fruit  and  vegetables  in  glass. . .wartime  needs  for  tin  and  steel  make  it  neces- 
sary to  a  greater  extent  than  in  peacetime,  however.    If  conditions  of  war 
should  make  drastic  conservation  -of -tin  necessary,  every  effort  would  be  made 
to  expand  all 'methods  of  processing. . .packing  in  glass,  dehydration,  and  freezing. 
It  seems  to  us  that  many  of  your  listeners  might  be  interested  in  hearing  some  • 
of  the  why's  and  wherefore's  of  this  Important  subject. 


THE  WOMAN  WHO  KNOWS 

As  we  told  you  we  would  last  week,  we've  obtained  the  answers  to  some 
questions  about  the  county  home  demonstration  agent,  who  works  with  rural  home- 
makers  in  much  the  same  way  that  the  county  agent  works  with  the  men  on  farms. 
Here  they  are,  for-  your  own  -or  your  listeners'  information; 

Who  Is  the  County  Home  Demonstration  Agent? 

She's  a  member  of  the  County  Extension  Service,  and,  like  the  County  Agri- 
cultural Agent,  is  cooperatively  financed  and  supervised..    The  county,  the  State 
Agricultural  College,  and. --the  USDA  share  in  maintaining  this  service.     She  co-' 
operates  with  all  agencies  represented  in  the  county  in  programs  that  touch  'on 
homemaking.  .  ,  •" 

How  Many  County  Home  Demonstration  Agents  Are  There?  • 

About  2,000  counties,  or  approximately  2/3  of  the  total,  employ  a  home 
demonstration  agent. 

Exactly  What  Is  Her  Work? 

The  home  demonstration  agent's  program  of  work  depends  on  the  problems  and 
interests  of  the  rural  homemakers  of  her  county.     It  nay  cover  all  phases  of 
homemaking. . .nutrition,  food  preparation,  food  preservation,  meal  planning, 
clothing,  home  management,  home  furnishings,  health,  economics,  family  relation- 
ships, and  what  might  be  called  community  homemaking. . .ways  in  which . homemakers 
can  help  make  a  hetter  community  in  which  to  live. 
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She  Must  Be  A  Very  Busy  Woman. . .Does  She  Have  Any  Help? 

Like  the  county  agent,  she  carries  on  her  program  through  volunteer  leaders,... 
farm  women  whom-  she  trains  in  subject  matter  and  methods  of  demonstration.    She's  a 
home  economics  graduate,  and  maintains  clo6e  contact  with  research  at  the  State 
Agricultural  College,  the  USDA,  and  other  research  agencies.    When  there  are  results 
of  research  that  "bear  on  conditions  in  her  county,  she  puts  them  into  form  for  prac- 
tical use.     She  usually  trains  local  leaders  to  try  them  out,  and  pass  them  on  to 
their  neighbors.     In  most  counties  the  home  demonstration  agent  is  responsible  for 
extension  work  with  rural  boys  and  girls... ^--H  Club  work  and  all  that.    Home  demon- 
stration agents  have  been  of  great  help  this  year  in  victory  garden  and  community 
canning  endeavors. 


COMING-  CL5AH  ON  TH5  SOAP  SITUATION 

Beginning  about  October  1,  a  program  goes  into  effect  that's  likely  to  bring 
more  soap  in  all  the  stores,  instead,  of  no  soap  in  some  of  them,  as  has  been  the 
Case  lately.     The  W3TA  has  announced  that  this  program  will  increase  soap  production 
for  civilians  by  28$, 

Manufacturers  are  to  get  additional  fats  and  oils  for  making  household,  liquid, 
and  bar  soaps... they  have  been  restricted  to  80$  of  the  quantity  they  used  in  19^0- 
Ul,  but  it's  going  up  to  90$.    For  industrial  soaps,  they'll  get  10$  more  than  in 
that  period;  for  abrasive  pastes  and  povrders  (commonly  called  mechanic's  soap)  50$ 
more. 

This  is  good  news  to  receive  at  fall  housecleaning  time. . .though  certain  small 
boys  probably  won't  think  so.    They've  doubtless  been  secretly  pleased  at  the  idea 
of  a  soap  shortage. 

ANOTHER  G-3APB  OPTICS  IN  MICHIGAN 

In  order  to  serve  the  grape  producers  and  handlers  in  Michigan  counties  which 
come  under  the  new  grape  order,  a  new  office  has  been  opened  at  Benton  Harbor, 
Michigan,  under  the  direction  of  John  Kalpine,  Jrt,  at  the  House  of  David  Cold 
Storage  Company  Building.    The  other  Michigan  office  is  located  in  Grahd  Rapids, 
but  is  limited  in  activity  to  an  information  distributing  center. 

The  major  load  of  administration  of  the  grape  order  will  be  carried  by  the 
Benton  Harbor  office,  where  appeals,  applications,  etc.,  for  processor  and  pro- 
ducer alike  will  be  received. 
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